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* longtrail.com 


Hit the Trail! 

Brewing the best tasting handcrafted aleś for 
over twenty years, right here in Yermont. 


©2012 Long Trail Brewing Co. Ali Rights Reserved. Photo by Kurt Budliger 
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Spring mud. Underhill 

Carol Sullivan 

THIS SPREAD 

Mount Mansfield, 
Cambridge Davidjuaire 
PAGE 4. CLOCKWISE FROM 
TOP LEFT 
Statehouse tulips, 
Montpelier Mitch Moraski 
Trillium, Shelburne 
Stephen Beattie 
Bleeding heart, South 
Burlington Melissa Pirie 
False hellebore, Barre 
Mitch Moraski 
PAGE 5 

Rainbow Barn, East 
Montpelier Kurt Budliger 
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O Update 


IO The Arts 

Selections from the arts scene, 
including SFJazz Collective, 
ScrapArtsMusic and Hahn-Bin 


16 Free Time 


Biking, browsing and ofF-season rates 
beckon in Stowe 


26 Out to Eat 

Restaurants to enjoy in Benson, Burlington, 
Middletown Springs, Montpelier and Stowe 


Vermont Gallery 

The photography of Jim Westphalen 


Ó 2 Outdoor Recreation 

Spring skiing and riding is fun 
while it lasts 


ÓÓ Cooking in Season 

Think again about spinach 


78 One in 625,741 

Every Vermonter has a story, 
including Jay Stevens 


80 Vermont Observed 

A Contradiction in the Mind 


44 


52 

58 


Vermont's inventive food culture 
explores the art of using the 
entire animal 

The Fabric of Vermont 

Though the sprawling sheep farms 
and thundering mills are gone, the 
story of Vermont and the textile 
industry has not ended 

Middle School Mapie 

At Fairheld Center School, 
kids go alb out for sugaring 

Instant Icon 

Replacing a national chain, 

Outdoor Gear Exchange puts 
local culture at a flagship corner 

d> yermont .com 

Slide Show: Few photographers 
capture the light like Jim Westphalen. 
Experience his vision of Vermont's 
changing landscape. 

Audio: Rap Local: Tracks from the 
Rap Lab project, conducted by Jay 
Stevens, featured in One in 625,741. 

Menus: Before you make reservations, 
check out sample menus from the 
restaurants featured in Out to Eat. 

Slide Show: Relive the magie of mapie 
sugaring at Fairheld Center School. 

Newsstand cover: Eightb grader Kim 
Howrigan pours sap, Fairfield, 

Bear Cieri 

Subscriber cover: Springflowers, 

Charlotte, Jim Westphalen 
This page: Orwell, Jim Westphalen 


I First Impressions 
8 Inside VL 
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Weil Sald 

E very issue, I use this column to try 
to give a broader view about why we 
assigned the articles we did, and what, as 
a whole, they say about Yermont. 

Just as we were going to press, I 
received the following e-mail, and I 
knew I had to puli my editorial. Judith 
Carruthers' graceful, poignant rendering 
of the spirit of Vermonters is like nonę 
I've read. Her letter reminded me in the 
most powerful way what we as a Staff 
try to accomplish with every issue, and 
why were all so proud to live and work 
in Vermont. 

Mary Hegarty Nowlan, Editor 

Letter to the Editor: 

A dozen years ago, I was living on 
the West Coast — tight off the beach, 
gorgeous views of ocean and mountains. 
A friend sent me a copy of Vermont 
Life. I stared at it. I 
thumbed through 
it again, and again 
and again, almost 
wearing out my 
copy! And I just 
knew the scenery I 
was seeing out my 
window was wrong. 

Wrong for me. I 
needed cows and 
snów and wildly 
colored leaves ... 
and I moved back 
to Vermont after many years away — 
and have been deliriously content every 
day sińce. Vermont Life has that kind of 
emotional impact on people. 

And then I purchased Vermont Life, 
Winter 2011-2012 .1 never expected to 
see soldiers and guns and bombs and 
frightened children and inconsolable 
grief and hurt and disappointment in 
my Vermont Life magazine. I buy your 
magazine to experience YERMONT, 


not a war zonę. No, wait — oh, my God! 
Two war zones in one issue! This is 
Vermont Life, for heaven's sake! What 
were you thinking?! 

Oh. Yes, well. There it is, I guess. 
This really is Vermont Life. Our 
Vermont life. Neighbors and their 
children, coping. Far from home, or cant 
get home to help or no home left. Muddy 
feet, dirty hands, fatigue, getting on 
with it. Being strong. Lending a hand. 
Tackling the unthinkable. Managing the 
unimaginable. Two war zones, ravaged 
by different kinds of storms. Life for 
Vermonters, forever changed. All in 
one printing. The presses must have 
ached with the weight of it all. Whirring 
and stamping and gluing and packing, 
getting it all in there — all in one shot. 
With grace, compassion and heart. 

Thank you, Vermont Life, for bring- 
ing us yet another beautiful keepsake 
view of the world as Vermonters see it — 
both here — and there, as well. I hope 
others see it — others far from Yermont 



BOOTS 

on the 

GROUND 



and maybe those who don t even know 
us. It s a great portrait. It's real and it's 
true. And we really are looking our very 
best. We are Yermont strong. 

Judith Carruthers , Castleton 


To help Vermonters affected by Irene, 
please donate to the statewide 
Yermont Disaster Relief Fund at 
www.vt2ii.org. Thank you. 
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u p d a t e 


“Making 
Life Better” 


I HAVE ENJOYED VeRMONT LlFE, 
a gift from a St. Michaels classmate, 
for a number of years. However, with the 
2011—2012 Winter editions photos and 
articles of“Irene: The Flood in Photos” 
and the Afghanistan'based“Boots on the 
Groundyou have set a new standard 
of excellence, surpassing other forms of 
journalism on the subjects, The articles 
compassionately portrayed Vermonters 
in dangerous, if not horrific, situations 
half a world apart, making the best of 
difhcult situations while helping others. 
No whining here, just pulling their boots 
up and making life better. 

Tom Dobson, 
Green Mountain Falls, Colo . 


I n my opinion, the Winter 2011-2012 
edition of Vermont Life is the best 
explanation of Vermont the publication 
has ever produced. 

Yirginia Russell, Vero Beach, Fla. 


T he article by the soldier 
[Derek Cragin] with images from 
Afghanistan featured some amazing 
photos of a place most of us know too 
little about. The media seem to have 
forgotten the wars we are in. Everyday 
Americans dont feel connected to the 
people who serve. We dont see enough 
images like this. Thanks for publishing 
this piece. 

Dale Fiorton, Westbrook, Maine 


Send comments 
by e-mail to 

edi to rs@vtlife.com 

Mail letters to 
Vermont Life 
One National Life Drive 
6 th Floor 

Montpelier, VT 05620 



GREEN DESIGN/BU 1 LD ♦CONSTRUCTION ♦PROJECT MANAGEMENT 


The McKernon Group has the knowledge 
and Staff to take on your project, large or smali 


Along with building ho mes and additions, 
we provide many other services 
for your home or business 

Construction • Renovations • Design 
Cabinetry • Historie Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Green Products 

Serving Vermont and upstate New York 
www.mckernongroup.com (888) 484-4200 
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By Bill Anderson 

ABOVE SFJazz 
Collective 

OPPOSITE Hahn-Bin 


SFJAZZ 
COLLECTIVE 
"PERFORMING 
THE MUSIC OF 
STEVIE WONDER" 

Burlington 
Flynn MainStage 
March 2 

A concept-driven 

JAZZ GROUP, the 

SFJazz Collective aims to 
"simultaneously honor 
jazzs recent history while 
championing the musics 
up-to-the-minute directions.” 
The project began in 2004 
in San Francisco, and the 


drill goes like this: Each 
year, eight top jazz players 
park their regular duties to 
rehearse and tour with the 
band, which selects an artist 
to honor, and then performs 
a mix of reinterpreted covers 
and new compositions 
inspired by that artist. 
Previous tours have all 
focused on jazz giants, such 
as John Coltrane and Wayne 
Shorter, but this year, the 
collective branches out, 
interpreting the pop-soul 
hits of Stevie Wonder. 

8 p.m., $40, www, 
flynncenter.org. 


THE ELIAS STRING 
QUARTET 

Mahaney Center for 
THE ARTS 
Middlebury 
March 21 

HIS EMERGING 
British QUARTET 
has been together sińce 
the late '90S when the 
members met as students 
in Manchester, England. 

In 2010, they earned a 
Newcomer Award from 
BBC Musie Magazine and 
were chosen by BBC Radio g 
3 to participate in its New 

vermontIife.com 















Dressed 
to Kill 

ENEGADE VIOLINIST 

Hahn-Bin, a 24-year- 
old prodigy/provocateur, 
told the New York Times he 
wants to make classical musie 
“the new underground genre.” 
He may be on to something. 
With all the rebellion 
drained out of rock and rap, 
you've got to go elsewhere. 

Hahn-Bin (he uses 
no surname) was born in 
Seoul, South Korea, in 
1987 and moved to Los 
Angeles at age 10 to study 
at the Colburn School of 
Performing Arts. At age 12, 
he madę his international 
debut at the 42nd Grammy 
Awards and spent the next 
decade under the tutelage 
of famed violinist Itzhak 
Perlman. Along the way, he 
has honed his avant-garde 
bona fides, appearing last 
■ year at a New York art show 
I curated by Lou Reed and 
I Laurie Anderson, and staked 
I his fashionista claim doing a 
I live musical runway strut at 
I an haute couture event. But 
I is it all just Ziggy Stardust 
I looks and press bak? No, 

I judging by critical reviews, 

I this one-of-a-kind performer 
I has the chops to back up 
I his ambitions. “The classical 
I musie world needs to be 
I shaken up a little bit," artist 
I manager Vicki Margulies 
I told the Times, “and he’s the 
I one to do it.” 

I Paramount Theatre, 

I Rutland, March 16, 8 p.m., 

I $15, www.paramountvt*org« 

vermontlife.com 
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Generation Artists program. 
Sunday Times critic Paul 
Driver called them “the 
best young ąuartet IVe 
come across in years.” The 
performance in Middlebury 
will be their Vermont debut. 
7:30 p.m., $25, www* 
middlebury.edu/ arts. 


DAN HICKS AND 
THE HOT LICKS 

White RiverJunction 
Tupelo Musie Hall 
April 13 

AN HlCKS IS THE 
TYPE OF MUSICIAN for 
whom success would spoił 


everything. Working on the 
fringes, coming and going 
as he pleases, forming, 
dissolving and then 
reforming his signature 
band, the Hot Licks, this 
affable performer retains 
his charm for fans who 
have known him sińce his 
heyday in the '6os and '70S. 
Hicks' freewheeling sound 
straddles folk and swing 
jazz, accompanied by a laid- 
back attitude and a quick 
wit. Critic Jason Ankeny, g 

writing for allmusic. 
com, called Hicks “one of | 
contemporary musics true 
eccentrics.” 

8 p.m., $35, www. 
tupelohallvermont.com. 

SCRAPARTSMUSIC 

Barre Opera House 

April 15 

ESCRIBING ITSELF 

AS “PERCUSSION 

theater," ScrapArtsMusic 
was formed in 1998 as the 
brainchild of composer/ 
metalworker Gregory 


LEFT Elias String Quartet 

BELOW, LEFT Dan Hicks 
BELOW ScrapArtsMusic 


Kozak and designer Justine 
Murdy, who believed they 
could make musie out of 
discarded materiał. From lean 
beginnings busking on the 
streets of Vancouver, the two 
were discovered and asked 
to play at an NBA halftime 
show, and their careers took 
ofF from there. To datę, the 
group has invented about 145 
“instruments,” literally welding 
together such wayward parts 
as discarded artillery shells, 













Experience the bcst of Vermont £ Green Mountain 
Coffec® by visiting our Visitor Center and Cafe, 

1 Rotarian Place, Waterbury, VT 
WaterburyStation. com 



Green 

M UNTAIN 
v COFFEE" ^ 




Breakfast Blend 


At Green Mountain Coffee, we know how important it is 
to have a moment to focus on what really matters. That’s 
why we make delicious coffee worth savoring. 


KEURlfc 


Ground 






A REVELATION IN EVERY CUP 


GreenMountainCoffee.com 


















łhe arts 


plumbing fbctures, an aluminum flying 
saucer recovered from the set of a sci-fi 
movie, the list goes on to roughly 4,000 
pounds of salvaged sound-source. In the 
current production, five musicians appear 
on stage, mixing complex rhythmic 
interplay with athletic choreography. 
Graham Williams, reviewing the groups 
performance in the South Wales Evening 
Post, said:"I went along to this one fully 
expecting one of those‘Stomp-style 
productions in which a bunch of blokes 


jump up and down for a couple of hours 
bashing dustbin lids with hammers. I 
could not have been morę wrong. This 
was glorious stufF." 

2 p.m., $34, www^barreoperahouse.org* 

■ Schedules subject to change. 

■ Prices listed are premium seats for adults; fees 
and taxes may also apply. 

■ Other events available at www.vermontvacation.com. 

■ To sign up for our free monthly e-newsletter 
that contains updated entertainment suggestions, 
visit vermontlife.com. 



Buddy Guy 

* The Green Mountain Film Festival 

runs March 16-25 at various 
venues in Montpelier. www. 
greenmountainfilmfestivaLorg. 

■ Fiddler Alasdair Fraser and cellist 
Natalie Haas ofFer roots musie 
with a twist as the duo aims to 
"return the cello to its historical role 
at the rhythmic heart of Scottish 
dance musie." April 13, Chandler 
Center for the Arts, Randolph. 
www.chandler-arts.org. 


Qu i c k 
Ta ke s 


■ Rolling Stone 
magazine recently 
assembled an all-star 
panel to select the 
Top 100 guitarists of 
all time, with blues 
legend Buddy Guy 
ranking No. 23. Guy 
performs April 16 
at Fuller Hall in St. 

Johnsbury. www. 5 

catamountarts.org. < 

& "The Art on Burton” o 

looks at the creative g 

side of the Vermont ® 

O 

snowboarding titan, 
emphasizing"the profound role of 
art and design" on the culture of the 
sport and beyond. Numerous events 
include a board design competition, 
workshop with Burton creative team 
members, videos and morę. Through 
April 15, Helen Day Art Center, 
Stowe. www.helenday.com. 

■"Red," John Logans tense stage 
drama about abstract expressionist 
painter Mark Rothko, runs March 
14-April 1 at the Briggs Opera 
House in White River Junction. 
www.northernstage.org. 



Start Planning Your 
Lite Remodeled at 
myMarvin.com 

Find inspirational videos, tips 
from design experts and helpful 
tools for planning your next 
remodeling project when you 
visit myMarvin.com. With our 
FREE Online Remodeling 
Planner, you can plan your 
space using a virtual room 
designerand learn moreabout 
the Windows and doors that fit 
your space. Also, set budgets 
and priorities with helpful 
worksheets and storę photos 
and inspiration together in one 
place. All at myMarvin.com. 



Manage your home project with the 
Online Remodeling Planner. 


Get started at myMarvin.com 

MARVIN'J4* 

Windows and Doors 

Built around you. 


©2012 Marvm’ Windows and Doors. Ali nghts reserved 
®Registered trademark of Marvm Windows and Doors 
1-888-537-8261 


I zj. • vermont life 


vermontlife.com 























Life remodeled begins with Windows and doors that are just right. Bring the outside in. 
And vice versa. With expertly crafted, impeccably finished Marvin® Patio Doors 
Choose a design with an energy efficiency solution that fits your home. See 
inspirational videos. Get design tips from the experts. Ali at myMarvin.com 

For morę information cali 1-888-537-8261. 


©2012 Marvm Windows and Doors Ali nghls reserved ®Registered trademark ol Marvm Windows and Doors. 
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Windows and Doors 

Built around you. 
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By Peggy Shinn 

Photographed by 

Jeb Wallace- 
Brodeur 

S WOOPING THROUGH the 

sun-dappled birches and maples 
on smooth single-track, you just 
had to say, “Wheeeee!” Even the climb 
back up to the Trapp Family Lodge 
Outdoor Center through the meadow, 
with its panoramie views of the 
Worcester Rangę, was a pleasant ride. 
The switchbacked climb — and descent 
— through the ferns on Luce Hill was 
worth every pedał stroke. 

At the Trapp Family Lodge in 
spring, the hills are now alive with the 
sound of mountain bikers, 

In 2008, Sam von Trapp (the 
grandson of Maria) began developing 
mountain biking trails at the venerable 
Austrian-style lodge, madę famous 
after “The Sound of Musie” brought the 
von Trapps' story to the world in 1965. 
Depending on conditions, the 30-mile 
network of single- and double-track 
trails looping through the 2,500-acre 
von Trapp property opens in early to 
mid-May. And Sam, now vice president 
of the Trapp Family Lodge, is working 
to extend the network, both on the 
property and to neighboring trail 
networks, in the coming years. 

Its just one of many outdoor 
activities available at Trapp — and 
in Stowe, a resort town that s greatly 
expanded upon its reputation as “Ski 
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yermont 

Subscribe to the 

ICONIC 

magazine 

that has helped establish 
the image of Vermont 
worldwide for morę 
than six decades. 

Subscribe to the 

INNOVATIVE 

magazine 
that captures the 
forward-thinking vitality 
of todays Yermont. 


yermont 


Subscribe to 

yermont 

Contact us online at 
vermontlife.com 
or at(8oo) 284-3243. 

Give the gift that friends, 
family, clients and employees 
will appreciate 
all year long. 

Give 

yermont fe 


year 

First issue mails in 
6-8 weeks. 
Addresses outside U.S. 
add $7 per year. 

vermontlife.com/ 

onefreeyr 

(800) 284-3243 

free 


yermont pv< 

□ yes! Send me 2 years (8 issues) at the 
Iow price of only $18*97 — that s 2 years 
for the price of 1. 

LIMITED-TIME OFFER — New subscriptions only 


My Name - please print 

Address 

Apt# 

City 

State 

Zip 


My E-mail Address 
CU Payment enclosed (Thanks!) 


CU Bill me later (U.S. only) 

4 issues free! 


HS1214 


yermont li U? 

□ yes! Start or renew my own 1 -year 
subscription for only $18*97 — plus send a 
free subscription to my friend* 


First issue mails in 
6-8 weeks. 

Addresses outside U.S. 
add $7 per year. 

vermontl ife.com / 2f or 1 

(800) 284-3243 


My Name - please print 

Address 


Apt# 

City 

State 

Zip 

My E-mail Address 

My Friends Name - please print 

Address 


Apt# 

City 

State 

Zip 


My Friends E-mail Address (if available) 

CU Payment enclosed (Thanks!) CU Bill me later (U.S. only) 
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2012 

calendars 


To see morę calendar selections, including 
this years new Yermont in Black 8 ć White, 
go to vermontlifecatalog.com. 


Classic 

Wall 

Calendar 


Name - please print 


Address 


State 

Zip 

E-mail Address 



ORDER FORM 

Itcm Quantity Price Each 

Classic Wall Calendar $13.95 


Total 


Shipping & Handling (see back) 


Deliyery Outside the U.S. 


Applicable Tax 


Phonc 


Total 


HSSP12 
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Discover 

HANDCRAFTED 


1 1 111 * 11 ■ 1" 1 1 1 1 1 ■ 1 1111" 1 1 1 1 1 1 ■ 11 1 11 1 ' ■ I ■ I ■ 1 1 * 1 1 1 ■ * * * 1 ■ I • 1 • M r I 


Yermont-made gifts at 


vermontlifecataIog.com 


yermont life calendars make 
great employee and client gifts* 

Save when you buy in quantity: 

2 calendars $13 each 

3-9 calendars $12 each 

10 or morę $11 each 

For bulk-rate orders, please e-mail 
dave.hakins@vermontlife.com* 


Shipping for EACH Address: 
U.S. Only. 


Under $20 $6 

$20.01 to $35 $8 

$35.01 to $50 $10 

$50.01 to $150 $14 

$150.01+ FREE 


Cali for rates outside US. or 
check FAQs on website. 
































































OPPOSITE. TOP The Stowe 
Recreation Pafth wends along Ihe 
banks of the West Branch River. 
OPPOSITE. BOTTOM Authentic 
Mexican farę at Frida's Taąueria 
and Grill (see review, page 27). 

TOP Inside the main room at the 
Vermont Ski and Snowboard Nuseum. 
CENTER Chris Curtis, co-owner of 
the West Branch Gallery, in the 
gallery's sculpture garden. 

BOTTOM Hikers on the Long Trail 
on Mount Mansfield. 

Capital of the East.” With ofF-season 
rates, spring can be a great time to 
check out the area. 

While Stowe Mountain 
Resort stays open for skiing and 
snowboarding into April — depending 
on snów conditions — white trails 
on Mount Mansfield mostly serve as 
a backdrop to the town in spring, as 
many people put away their skis and 
snowboards and bring out the warm- 
weather toys, like bikes. 

Behind the village's iconic white- 
steepled church, the Stowe Recreation 
Path begins — often adorned with 
the towns latest outdoor art exhibit 
(last year, giant yellow spoons hung 
from trees over part of the path near 
the start); farther along, West Branch 
Gallery s outdoor Sculpture Garden is 
clearly visible and a pleasant diversion. 
This 5.3-mile multisport path threads 
its way along the West Branch River, 
Crossing it too many times to count. 

The path, used for everything from 
walking to in-line skating, is one of 
the few places where kids might ask, 
"Wheres the next bridge?" rather than 
“Are we there yet?” But if they ask to 
wadę into the river, beware. In spring, 
the water is icy and the current strong. 

Shopping in Stowe Village can be 
a trip back in time, although purchases 
are modern day. Shaw s General Storę 



Plan your next 
Meeting, Conference 
or Wedding 
in Vermont! 


Vermont Convention Bureau 

Toll Free - (877) 264 3503 


VERMONTCONVENTION BUREAU 


Explore the Possibilities 
www.vermontmeetings.com 
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When The Vermont Country 
Storę in Weston opened 
in 1946 , it was the first 
restored rural generał storę 
in the nation. It looks very 
much the same today, and 
is stocked to the rafters with 
thousands of practical and 
hard-to-find goods. Opened 
in 1967 , our Rockingham 
storę is filled with the same 
sensible, delightful, and 
hard-to-find products. 




COUNTRY STORĘ 



Weston & Rockingham, Vermont 
802.824.3184 | Open 7 Days 
www.VermontCountryStore.com 

the®.., En i°y a meal al The 

Bryant Bryant House Restaurant 
House located at our storę in 
RESTAURANT Weston. Open 7 days. 



PREPARIN 


OULDNT B 


Roots, rocks, and 


debris can wreak 


havoc with your hands. 

So have some Bag Balm® 
ready. It helps soften 
and smooth chapped 
and chafed skin, cuts, 
and scrapes. Your green 
thumb will be in 
good hands. 


m 




m 


DAIRY ASSOC I ATI ON CO., INC. 

P.O. BOX 145, DEPT. VL12, LYNDONVlLLE, VT 05851/TEL. 802-626-3610/WWW.BAGBALM.COM 
WEST OF ROCKIES: SMITH SALES SERYICE, P.O. BOX 48, OREGON CITY, OR 97045 
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sells sporty casual clothing — not 
milk and eggs — and Lackeys “old 
tyme” variety storę runs the gamut 
from toothpaste to Spider-Man lunch 
boxes. Down the Street, Laughing 
Moon Chocolates does a finger-licking 
chocolate-dipping demo most days at 2 
p.m. — with yummy free samples. Or 
stop at the Vermont Ski SC Snowboard 
Museum and check out one of the 
Olympic gold medals won at the 1952 
Games by Vermont native Andrea 
Mead Lawrence. Or show the kids the 
leather lace-up ski boots that Grandma 
once wore on the slopes. 

The eight-mile Mountain Road 
that winds toward the Stowe Mountain 
Resort is lined with morę shops, eateries 
and lodges — and spas. Stoweflake and 
Topnotch are resort hotels with two of 
the best spas imaginable. Stoweflakes 
Bingham Waterfall, a hydrotherapy 
massage that soothes tense shoulders, 
or the Thai massage at Topnotch, is 
enough to keep anyone indoors all day 
— or all weekend. 

If the sometimes-fickle spring 
weather is not conducive to outdoor 
play, Topnotch has four indoor tennis 
courts, along with clinics, lessons, video 
analysis, and an interactive, robotic 
bali machinę called Boomer that calls 
the lines, keeps score, rates shots, 
plays out a match at any level and even 
talks trash. The Swimming Hole, off 
the Mountain Road, is a bright and 
cheerful community center (walk-ins 
welcome) that has an indoor lap pool 
and waterslide, weight room and other 
fitness amenities. 

For a traditional Vermont outing 
in early spring, head back to the Trapp 
lodge for mapie sugaring. From 1,200 
taps in an ancient sugar grove on the 
cross-country touring center trail 
network, sugarmakers gather 10,000 to 
15,000 gallons of sap each spring and 
transport it by horse and sleigh to the 
sugarhouse, rebuilt in 1995 by Johannes 
von Trapp, president of the Trapp 


yermont life 


vermontlife.com 


























Family Lodge and youngest son of 
Maria and the baron. From the elevated 
catwalk around the sugarhouse s 
interior — lined with old black-and- 
white photos of the von Trapp family 
sugaring in the 1940S — visitors can 
watch the clouds of steam rising from 
the wood-fired evaporator, ask how 
syrup is madę and, of course, sample the 
sweet stufF. 

If you go ... 


BIKING 

A MOUNTAIN BIKING TRAIL 

pass at the Trapp Family Lodge 
Outdoor Center costs $10 per day for 
those not staying at the lodge. The 
Outdoor Center also rents Giant 
mountain bikes for an additional cost. 
In Stowe, AJ’s Ski & Sports shop and 
Pinnacle Ski & Sports both rent a 
variety of bikes, as well as trailers and 
childrens bikes. 

LODGING AND 
DINING 

O utside Stowe on Luce 

Hill, the 96-room Trapp Family 
Lodge is a bustling resort hotel with 
Austriandnspired accommodations. 
Outdoor activities in spring include 
mountain biking and hiking, bird 
watching, and in March, cross-country 
skiing and mapie sugaring — all on 
the resort s 2,500 acres with panoramie 
views of northern Vermont. The resort 
also ofFers a fitness center with yoga 
classes, winę tastings and history tours. 
The dining room features traditional 
European cuisine, while the new 
DeliBakery and the Brewery, housed 
together down the road from the lodge, 
ofFer a lighter menu and Austrian- 
inspired lagers. 

On the Mountain Road, Stoweflake 
Mountain Resort & Spa is a locally 
owned, 120-room luxury hotel with 
a fulhservice spa, plus dining at the 
upscale Charlie B's Pub or the elegant 



# 28 . First catch n’ release 

□ # 29 . Learn to make your own j< 


We have over 126 ways to create new traditions at 
Basin Harbor. Give your family the gift of vacation 
memories that will last a lifetime. 


BASIN HARBORCLUB 

On Lahc Champlain,Vcrmonł 
ejt. 1886 


WWW.BASINHARBOR.COM • INFO@BASINHARBOR.COM- 800.622.4000 


Apple at its Most 




Try delicious VERMONT ICE ClDERS 
from Eden Ice Cider Company and 
Champlain Orchards. These premier 
dessert wines bring a special finish to 
any meal and are the perfect accompa- 
niment to Vermont artisanal cheeses. 
Madę 100% from Vermont fresh apples 
and concentrated using only natura! 
winter cold. Visit— 

www.geticecider.com 

2010 GOLD MEDAL 

Eden Calville Blend 

2011 GOLD MEDAL 

Champlain Orchards Honeycrisp 


eden 



r CH A*' 


West Charleston, VT / Shoreham, VT 

+ 1 . 802 . 895.2838 

contact@edenicecider.com 
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802.264.5100 / wakerobin.com 


& 


WdceRobin 


V£RMONT'S UFECARE COMMUNITY 


SHELBURNE, VERMONT fg) 


Imagine dining each night with your 
neighhors who are writers, musicians, 
professors, activists, and artists. These are 
just some of the people who live at Wake 
Robin. Be part of a community that 
dances, debates, paints, writes and 
publishes, makes musie, works with 
computers, and works with wood. 

Live the life you choose—in a vibrant 
community of interesting people. We’re 
happy to tell you morę. Visit our website 
or give us a cali today to Schedule a tour. 



4f»benninston 

potters 



324 County Street, Bennington, Vermont 
800.205.8033 | benningtonpotters.com 


free time in ... 


but comfortable Winfields Bistro. 

Closer to the mountain, Topnotch 
Resort is a romantic 68-room hotel 
where details matter. Rooms are 
furnished in a country style, but linens 
are sumptuous and service, well, 
top-notch. The fulbservice, recently 
renovated spa is truły world-class and 
guests often spend the day there. The 
main restaurant, Normas, is a lively 
bistro with an open-kitchen, and the 
tennis facilities are known as some 
of the best in the nation (open to the 
public as well as resort guests). 

In the Village, the Green Mountain 
Inn is a New England classic that has 
welcomed guests for morę than 170 
years. Like a Vermont farmhouse, 
it has grown, with added wings and 
outbuildings. Although the hallways 
may twist and wind through the inn, 
the rooms are modern and comfortable. 
For a romantic stay, request the Lowell 
Thomas suitę with its double Jacuzzi 
tub. Or for morę adventure, ask about 
Boots, the ghost! The breakfast buffet 
is hearty and delicious, and The Whip 
Bar & Grill is a Stowe mainstay. 

FOOD 

T he inns and resorts listed 

above have welbregarded imhouse 
restaurants. But there are other gems to 
be found. Dont miss Fridas Taqueria 
and Grill on Main Street and its 
authentic Mexican cuisine. Just south of 
Stowe on Route 100 sits Michaels on the 
Hill, one of the best restaurants in the 
area. Serving Tocally driven European 
cuisine," Michaels has received 
numerous awards and has a tasting 
menu as well as its regular a la carte 
menu. Open every night but Tuesdays. 

For a quick breakfast, Black Cap 
CofFee in Stowe Village serves breakfast 
sandwiches, fresh baked goods such as 
scones, mufhns, cookies, brownies and 
macaroons, as well as a fuli selection of 
warm beverages, including hot chocolate 
steamers and hot cider. # 
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Look for award-winning Vermont spirits and other 
major brands at your nearest Vermont Liquor Outlet. 

For locations, visit liquorcontrol.vermont.gov or cali 1-800-642-3134. 
PLEASE DRINK RESPONSIBLY. 


YERMONT 


DEPARTMENT OF LIQUOR CONTROL 
liquorcontrol.vermont.gov 










K nown as“the land of 

MILK AND HONEY," Addison 
County is blessed with miles 
of fertile farmland bordered by 
the foothills of the Green Mountains 
and the shores of Lakę Champlain. 

The proximity of lakes, rivers and 
mountains make it an ideał destination 
for all varieties of outdoor activities. 

Addison County is rich with 
history as it played a key role in the 
Revolutionary War and Americas 
road to freedom. Historical and cultural 
gems include State historie sites, a 
maritime museum, one of the country s 
best-documented Underground RaiL 
road sites and the oldest incorporated 
yillage museum in America, 

The cultural heart of Addison 
County is Middlebury College. Many 
of the areas cultural activities emanate 
from its arts center and museum. 

With two beautifully restored the- 
aters, Addison County offers concerts, 
plays and other programs for all tastes. 

The combination of natural 
resources, cultural activities and fine 
dining and lodging choices makes 
Addison County the perfect place 
to live or visit, or retire to. 



Maritime 

Museum 


Discover shipwrecks, antique boats, nautical 
archaeology at family-friendly campus. 
Board 1776 gunboat, 1862 schooner. 
Enjoy art exhibits, boat rides, museum storę. 

■ 

Vergennes, VT 
(802) 475-2022 lcmm.org 


CONVENIENTLY LOCATED 
RIGHT SMACK IN THE 
MIDDLE OF YOUR TRAN/EL 
PLANS. 

When it comes to travel, Courtyard by 
Marriott Middlebury offers a refreshing 
way to unwind. Indoor pool and Whirlpool, 
free wi fi. suites with fireplaces. Meeting 
space for up to 50. 

To reserve your room, cali 800-388-7775, 
or visit courtyard.com. 


IT’S A NEW STAY.* 

Courtyard by Marriott 
Middlebury 
309 Court St. 
Middlebury. VT 
T 802.388.7600 F 802 388.7602 
Courtyard.com 

Just five mmutes from the college and historie downtown 
Middlebury. 



MIDD 

surnm 

FEST 

The Vermont beer, winę and cheese 
festival will be August 4th. 
Come join the festivities and sample 
Vermonts finest produets. 

■ 

Middlebury, VT 
middsummerfestival.com 



Founded in 1991, Woodchuck Hard 
Cider is the country s leading hard 
cider brand. Award-winning and 
handerafted in smali batches. 

■ 

Middlebury, VT 
(802) 388-0700 woodchuck.com 


22 • vermont life 


vermontIife.com 























Enyironmcnt 
and 
Object: 
Reccnt 
African 
Art 

January 27— 
ApriI 22 


Romuald Hazoumć. Pauiripataia, 2002, 
Courtesy of the artist and October Gallery. London 


Middlebury College 

1 Museum of Art 

(802) 443-5007 museum.middlebury.edu [Jj[ 
_ 


Enuirotwietil and Object: Reccnt A frican Art was 
organized by The Francis Young Tang Teaching 
Museum and Art Gallery at Skidmorc College. 



For morę than two centuries, 
helping to make Addison County a vibrant place 
to learn, work, and live. 



Featuring world-class performances in 
musie, dance, and theatre; the Hirschfield 
International Film Series; stunning 
exhibitions; artist talks; and cultural events. 



RALPH MYHRE 

GOLF COURSE 

18 holes, par 71, very walkable, great 
vistas: you'll use every club in your bag. 
Pro shop, driving rangę, snack bar. 


Middlebury, VT 
(802) 443-3168 middlebury.edu/arts 


Middlebury, VT 
(802) 443-5125 ralphmyhregolfcourse.com 



SKO^om 


Family friendly, witb three lifts, 17 
trails, glades and wooded terrain. Ski & 
snowboard shop, snów school, snack bar. 

■ 

Hancock, VT 

(802) 443-7669 middleburysnowbowl.com 



Eclectic. Relaxed. Sopbisticated. 51 Main is our 
downtown social space featuring great musie, 
great art, great food and great conversation. 

Middlebury, VT 
(802) 388-8209 go51main.com 


Middlebury College 

Museum of Art 

Traveling exhibitions plus the 
Colleges distinguished collections of 
antiąuities, Asian art, European and 
American painting and sculpture, 
photography, and contemporary prints. 

■ 

Middlebury, VT 
(802) 443-5007 museum.middlebury.edu 



Frost Country and the Green Mountains 
beckon: By snowshoe, classical and skate 
skiing, 50K ol groomed trails await. 

" ■ 

Ripton, VT 

(802) 443-2744 rikertnordic.com 
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Welcome 

Home 



THE LODGE 

POTTER CREEK 

The nexl generation in adull living 

Please give Dianę Way a 
cali at 802-458-3276 
with inąuiries or to Schedule a tour. 

350 Lodge Road • Middlebury, VT 05753 
• 802-388-1220 

www.lodgeatottercreek.com 

Directions: From the Green in downtown 
Middlebury go to route 7 South, at 6th light 
take a right on Middle Road North. Drive 
to the end of the road and bear right up the 
hi 11 to The Lodge at Otter Creek. 

Owned. and operated by Bullrock Corp., 
and affiliated with The Lodge at Shelbume Bay 
Senior Living Community. 











_ 

Handcrafted 
in Vermont 

Our specialty bow ties, neckties 
and coordinates are fashioned 
from fabrics of distinctive 
designs - from classic favorites, 
to exclusive originals. 

Cali 800-488-8437 for 
a free catalog. 

BeAU TTeS Ltd. ofVermont 
www.BeauTiesLtd.com/adl202 


NBT 


^ -r j 

Bicycling and 


T3vwma 

Walking Vacations 


^ § v v ^ 

" * Family Entertainment Center 

VBT offers 39 deluxe bicycling and 


13-hole black-light mini golf course 

walking vacations at unsurpassed 


bounce houses ♦ arcade games 

value in 26 countries including 


redemption prizes ♦ rabie games ♦ teen zonę 

Europę, USA and Asia. 


with x-box 360 ♦ concession stand 

Bristol, VT 


Middlebury, VT 

(800) 245-3868 vbt.com 


(802) 989-7351 whirliesworld.com 



Cacklin Hens offers a friendly 
environment for your creativity, or shop 
our selection of jewelry & fun gifts! 

■ 

Middlebury, VT 
(802) 388-2221 cacklinhens.com 



Chimney Point State Historie Site 

Late May to Mid October • Wed.-Sun. 9^30 to 5:00 


www.HistoricVermont.org/chimneypoint 


Addison, VT (802)759-2412 


Special bridge 
archaeology exhlbit 
REOPENING 2012 



Colorful Jewelry 
Handcrafted in Vermont 

Stores in 

MIDDLEBURY • BURLINGTON 
WATERBURY • QUECHEE 
www.danforthpewter.com 
800 - 222-3142 


4 ^ Pansy 
V v/ Brooch 



BASIN HARBOR CLUB 

Secluded cove on Lakę Champlain. 
Lakeside cottages, most with fireplaces; two 
main guesthouses. Golf, tennis, water sports, 
childrens program. May - October. 

■ 

Vergennes, VT 
(800) 622-4000 basinharbor.com 
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Addison Countys finest mapie syrup 
and mapie sugar products shipped free 
anywhere in the United States. 

■ 

CORNWALL, VT 
(802) 373-7000 breadloafViewfarm.com 



We invite you to come visit us and try 
our award-winning handcrafted aleś at 
our brewery in Middlebury, Yermont. 


Middlebury, VT 
(802) 388-0727 ottercreekbrewing.com 



Chef-owned inn-restaurant with 
cuisine rooted in what comes from our 
farm and the local region. 
Lodging, dining, cooking classes. 

■ 

Bristol, VT 

(802) 453-2432 innatbaldwincreek.com 


f 

Nomadicare 

NOMADICARE works to harmonize 
ancient and modern medicine to 
support the health and cultural survival 
of Mongolias nomads. 

■ 

Middlebury, VT 
(802) 388-1301 nomadicare.org 



Middlebury Inn 

set in the historie town of Middlebury, VT 



185 years of Tradition, Comfort and Convenience 

• 71 Impeccably Restored Guestrooms with Free WiFi 

• Serving Breakfast, Lunch and Dinner in Morgan’s Tavern 

• Private Dining Rooms, Meetings, Weddings and Events 

• Overlooking the Town Green, Minutes From Middlebury College 

• Featuring the Waterfalls Day Spa 

• Yisit us on Facebook or on our Website 


( 802 ) 388 4961 | www.middleburyinn.com | 14 Court Square Middlebury, VT 05753 





Elegant Lodging 

with 

(T Casual 

Dining 

at .Fessicas 


at Swift House 


Serving Dinner: Wed.-Sun. 5:30-9:00 
Ask ahout Speeial Lodging 
and Dining Paekages! 

Special Functions 

Celebrate any occasion! 


»• 

0 

gig 


rrnwTTSS 
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Restaurants 
to Enjoy 


The Wheel Inn 

Benson 

L ess than a mile ofFthe beaten 
path of Route 22A rests the pro- 
verbial pot of gold: a place that serves 
the best cheesecake I have ever eaten, 
anywhere, including New York City. The 
Wheel Inn is a down-home jewel where 
generous portions of comfort food are 
the house specialty. For breakfast, the 
bacon is crisp, the pancakes fluffy and 
the cream-cheese-stuffed French toast 
sweet but not overwhelming. For lunch 
or dinner, two open-face sandwiches are 

2 Ó • vermont life 










foolproof kid favorites: 
mearballs covered with 
tangy marinara on 
garlic toast, and hot 
turkey and gravy on 
country white bread. 

Wednesday nights 
chicken and biscuits is 
another sure-fire winner, 
and the famous Wheel 
burger is one of the best 
around. Everything is 
homemade, including a 
long list of desserts that 
hang on the wooden 
menu board reminding 
you to save room: fresh 
fruit pies, nutdaden walnut pie, silky 
sweet peanut butter pie, apple and berry 
crisps crowned with a crumbly crunch, 
and smooth banana-cream cradled in a 
crisp, flaky crust. Supporting Vermont 
businesses and farms is a priority, so 
expect liberał pie-topping scoops of 
Wilcox ice cream, fresh eggs from 
Mapie Meadow Farm, and milk and 
cream from Thomas Dairy. Oh, and 
did I mention the cheesecake? 

$-$$$ 

The Wheel Inn 
730 Lakę Road 
( 802 ) 537-2755 ~ TLS 



$ 

12 and under 

$$ 

13-18 

$$$ 

19-25 

$$$$ 

26-32 

$$$$$ 

33 and up 


sonal ingredients and some- 
times also inspired by region, 
tradition or, in the case of 
one standout menu, a historie 
foodie like Thomas Jefferson. 
The Capital city is tight-knit, 
and you might find yourself 
dining an elbow away from 
the States governor, there 
to enjoy such offerings as 
cardamom-perfumed beef 
shank with freshly cooked 
chickpeas and nuggets of 
dried apricot, densely dęli- 
cious catfish cakes on a sweet 
potato-chipotle puree, or a 
house-made pasta like the 
liver-sausage ravioli with nutmeg cream 
sauce that earned a national"best of" spot 
in New York Magazines Grub Street 
blog. Desserts lean toward well-executed 
elassies like malted 
chocolate pudding 
or gingerbread with 
roasted apples, fre- 
quently madę by the 
host-owner herself. 

$$-$$$ 

Salt Cafe 
207 Barre Street 
( 802 ) 229-6678 
www.saltcafevt.com ~ MP 


For a 

glimpse at 
the menus of 
the restaurants 
featured here, visit 

yermontlife 
.com. 


Salt Cafe 

Montpelier 

T he dinner guest recently over- 
heard saying,"It feels like youre in 
someones home," has it right — even 
to the point that you bring your own 
winę or beer to this intimate restaurant. 
Owner Suzanne Podhaizer is a constant 
presence on both sides of the bar that 
divides the cozy book-lined dining room 
from the open kitchen, and she often per- 
sonally leads diners through the chalk- 
board menu that changes completely 
every three weeks. Podhaizer works 
closely with her smali team to craft the 
themed menus, always starring local, sea- 


Frida's Taqueria 
and Grill 

Sto we 

W HEN LONGTIME RESTAURATEUR 

Jack Pickett decided to open a 
Mexican restaurant, he had one rule: no 
combo piąte, that hodgepodge of Amer- 
ican-style Mexican food. The result is 
Fridas, created with business partner and 
chef Joshua Bard and named in honor of 
the iconic Mexican artist known for her 
authenticity. There is no combo piąte, but 
you should dehnitely order a combina- 
tion of the creative tacos on soft house- 
madę corn tortillas, including (but not 
limited to) tender flash-grilled octopus, 





WILL MOSES 


"The River of Life" 

Serigraph 16"X28" $375 


Trout Fishing in Vermont Puzzle 

A nice challenge-sort of like 
trout fishing! 

1000 pieces $17.25 


Raining Cats & Dogs Book $17.99 

Surę to tickle the funny bones of 
young & old alike. 

"Art to warm your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catnlog is available featuring 
Will Moses limited edition Folk Art Prints, Books, 
Puzzles, Cards & Morę! 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DEUVERY SATISFACTION CUARANTEED 
Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer nearest you: 

Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury, VT. 

Jay Country Storę, Jay, VT. 

Paradę Gallery, Warren, VT. 
Yermont Artisan Designs, Brattleboro, VT. 


WILL MOSES 

Trout Fishing in Yermont 
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distinctive & 

J collectible 
e art and craft 


EDGEWATER GALLERY 

At Middlebury Falls 


One Mili Street, Middlebury,VT | 802-458-0098 | edgewatergallery-vt.com 



} 4ny season. Any reason. n □ 


THE 


Chittenden, VT 


m 

802.483.2311 


Equestrian Center opens in May! 
Affordable Specials 
Endless Summer Adventures 
Casual Dining Family Fun 

I www.mountaintopinn.com 


braised beef tongue, crispy fried oysters, 
and the deeply flavored vegetarian yam, 
squash and grilled cactus. Flavors and 
techniques come from all over Mexico 
and artful deployment of 20 fresh and 
dried chiles and other regional spices 
underpins dishes like a stuffed poblano 
oozing with potato, chorizo and Chi- 
huahua cheese bathed in a smoky-sweet 
guajillo chile sauce, and perfectly grilled, 
spice-rubbed skirt steak served with an 
irresistible side of creamy roasted pep- 
pers and onions. You know a Mexican 
restaurant is good when you are happy 
with a simple bowl of black beans, fra- 
grant with cumin, oregano and epazote. 
But dont stop there. 

$-$$ 

Fridas Taąueria and Grill 

128 Main Street 
(802) 253-0333 

www.fridastaqueria.com ~ MP 

Sissy's Kitchen 



Middletown Springs 

L ocated in a rustic farmhouse 
in the quiet village of Middletown 
Springs, Sissy s Kitchen is a popular des- 
tination for satisfying home-cooked meals 
to go. During warmer months, you'll 
want to take advantage of the welcom- 
ing front porch or pienie tables to stay 
put for a breakfast of made-from-scratch 
corned beef hash topped with two perfect 
poached eggs prepared by Sissy Hicks, 
former chef-owner of the historie Dorset 
Inn. As its name suggests, her new venture 
really invites customers into her kitchen. 
Daily specials listed on siatę boards focus 
on hearty soups and sandwiches like a 
bountiful Manhattan seafood chowder or 
a turkey burger on a freshly baked ciabatta 
roli with goat cheese and house-made 
pear-cranberry chutney. Dinner entrees 
include warm pork pie in a traditional 
crust with homemade baked beans or cin- 
namon- and allspice-scented lamb mous- 
saka draped with a light bechamel sauce. 
Some classic comfort foods like creamy 
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Hiking and mountain bike trails on over 2500 acres 
Equipment rentals, instruction and retail shop 
Trapp Family Lodge Brewery crafting Austrian lagers 
European-style accommodations and cuisine 

‘TfappTbmily Jjodęe 

Romantic Getaways • Family Vacations 

CORPORATE RETREATS • WEDDINGS • SOCIAL EVENTS 

Stowe, Yermont 800 826 7000 www.trappfamily.com 



Smooth Out Rough Roads 

with the DR® POWER GRADER! 


Here’s what makes the DR® POWER GRADER the fastest, easiest, 
and simply the best do-it-yourself driveway grooming solution ever — 


macaroni and cheese are available 
frozen, but most meals are packed to 
order. While waiting, peruse the tempting 
array of desserts, including my personal 
favorite: a moist carrot cupcake with gen- 
erous swirls of rich cream cheese frosting. 
$ 

Sissys Kitchen 
io West Street 
(802) 235-2000 
www.sissyskitchen.com ~ JH 

L/Amante Ristoranłe 

Burlington 

I t's easy to forget how special 
penne Bolognese can be. But just one 
bite from the bowl served at Kevin and 
Kathi Clearys elegantly casual downtown 
Italian restaurant will remind you in- 
standy of the potential of beef, pork and 
veal cooked slowly with tomato, pancetta 
and herbs and finished with a kiss of 
cream and freshly grated cheese. Add Bo¬ 
lognese to the list of must-haves includ¬ 
ing LAmantes addictive Taleggio-stuffed 
fried squash blossoms; lightly charred 
calamari with bitter radicchio, crisp pan¬ 
cetta and a sweet balsamie reduction; 
and house-made potato gnocchi served 
in spring with mushrooms, fava beans, 
peas and asparagus. Beyond the antipasti 
and primi courses, good luck choosing 
between the outstanding crisp potato- 
shingled sea bass with citrus beurre blanc 
or, perhaps, rosy roast duck napped with 
a roasted garlic-white winę sauce served 
with artichokes and fingerling potatoes. 
Execution is always spot-on with friendly, 
well-trained servers to guide you through 
the largely Italian, food-driven winę list. 
Spring also heralds LAmantes annual se- 
ries of weekly regional menus with paired 
wines, from Tuscan pappa al pomodoro 
to the saffron risotto of Lombardy. 
$$-$$$$ 

LAmante Ristorante 

126 College Street 
(802) 863-5200 
www.lamante.com ~ MP ♦ 


PATENTED DESIGN enables you to 
loosen and regrade enormous amounts of 
materiał with minimal power. 

POWERED ACTUATOR allows you 
to control grading depth from your towing 
vehicle with a remote control. 


CARBIDE-TIPPED SCARIFYING 
TEETH loosen the hardest composite surfaces. 

FILLS IN POTHOLES and wash-outs, 
and smoothes washboard on gravel, lime- 
stone, dirt, or sand roads without hauling in 
new materiał, shoveling, or raking. 



Cali Now! Get a FREE DVD and Catalog 

FREE 1 “ 877 - 200-7458 

www.DRpowergrader.com 
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Touck 


The photography of Jim Westphalen 


Inspired by painters 
such as Hale Johnson, 
Frederic Edwin Church 
and Albert Bierstadt, Jim 
Westphalen strives to create 
imagery in which weather, 
light and composition all 
come together to evoke a very 
real sense oFbeing there." 

"I feel so blessed to live 
and work in this beautiful 
State," he says. "There s 
a certain mystique that 
draws me to the Vermont 
landscape." 

Farms, barns and 
structures interest him 
most. "It's a character that 
speaks of a much simpler 
time," he says. "There s a 
timeless beauty to it all, the 
way these aging structures 
with their cracked and 
faded paint rest in quiet 
harmony with the natural 
beauty that surrounds them, 
succumbing to the elements 
and merging with naturę 
while taking their stories 
with them. I feel compelled 
to capture these remnants 
of a disappearing Vermont 
before they fold into the soil 
they were built upon." 
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ABOVE Jim Westphalen 


vermont life 


To watch a slide show of Jim Westphalens 
images, go to vermontlife.com. 


PAGE 30 Tulips, Charlotte 
PAGE 31 An aging barn in Tunbridge 
PAGE 32-33 Camels Hump and Mount 
Mansfield frame a panoramie view 
from Cabot Plains 

THIS PAGE, TOP Abandoned filling 
station, Bakersfield 
BELOW Lilacs, Shelburne Museum 
OPPOSITE Tattered barn. Bakersfield 
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Cofnmitment 


Vermont's invenłive food 
culłure explores łhe arł 
of using the entire animal 



Erie Warnstedt, 


executive chef-owner. 


By Melissa Pasanhn 

Photographed by Curtis Savard 

L isa Kaiman, a former 
veterinary student, once 
had an anti-veal bumper 
sticker. Then she became 
a dairy farmer, producing 
raw milk for neighbors, 
cheesemakers and farm vis- 
itors, and she faced the fact that roughly half 
the animals bom to her smali Jersey herd were 
buli calves.“Its not their fault they were born a 
boy on a dairy farm," Kaiman, 44, said as a calf 
nibbled on her hngers. “I couldnt ship them. 
I know what happens to them.” Each year, at 
Jersey Girls Dairy in Chester, she raises 8 to 10 
milk fed calves for four months to abour 400 
pounds. They roam a large paddock and take 
shelter together in the airy barn wherc they 
greet visitors with calm, long-lashed eyes. 

About six years ago, when Kaiman was 
expanding her dairy and looking for a way to 
give the best life to her buli calves, she learned 
that Jason Tostrup, execurive chef at the near- 
by Inn at Weathersfield, was looking for veal. 
“I had never met a chef in my life,” she said. 
“I was nervous.” Kaiman delivered a basket 
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of meat, some cheese madę with her milk, 
and farm eggs. Today, the chef buys six or 
seven whole animals a year from Kaiman. 
At about $1,500 each plus $1 per pound for 
processing, these are significant purchases, 
and they take morę management than or- 
dering specific cuts. But Tostrup, 40, ex- 
plained that buying whole animals from 
the farm not only supports local agriculture 
in the most direct way, it pushes him to be 
a better chef as he figures out how to use all 
the parts. Plus, he said, "We re able to edu- 
cate guests in a really fun, nomforceful way. 
Theres a deeper level there that people can 
see and feel.” "And taste," Kaiman added. 

Across Vermont, an increasing num- 
ber of restaurants are purchasing whole 
animals from local farmers: pork and 
lamb are easier due to their smaller size 
and broader customer appeal, but veal 
and even goat are becoming morę com- 
mon. Its an obvious choice, said Joey 
Nagy, executive chef and co-owner of two 
Mad Taco restaurants in Waitsfield and 
Montpelier: "Its sustainable. It supports 
our local farmers. It keeps money in the 
community. It tastes better.” 

Others might add, as did executive 
chef-owner Erie Warnstedt of Waterburys 
Hen of the Wood: "It just comes back to 
the art of the craft. Were all looking for 
something thats a little morę real, to turn 
out something thats morę than just pretty 
food. With the current food system, you 
can get anything delivered from anywhere 
overnight, and you just have to cook it. If 
you really want to show what youre madę 
of, you want to be able to break down an 
animal, cure it or cook it, and serve it.” 
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W HOLE ANIMALS do COITie with 
challenges. They encourage 
and oblige appreciation 
of every cut, not just loin chops and 
scallopini. “When you see the whole 
thing, you look at it differently,” said 
Tostrup. “We all need to move past the 
little perfect lamb chops.” Whole animals 
take morę work and space; most Vermont 
restaurants have smali staffs and tight 
storage and kitchens. There is a learning 
curve for chefs and diners, as well as the 
State agencies partnering with restaurants 
and food producers to establish protocols 
for Europeamstyle curing processes that 
make great use of scraps but often diverge 
from U.S. food-handling safety standards. 

Back in his restaurant kitchen, 
Tostrup laid a 22-pound veal breast on 
the butcher błock. “The breast took a 
while to figurę out. It challenged me in the 
beginning,” he said as he sharpened his 
knife. Within 15 minutes, he had broken 
the primal down into skirt and flank 


steaks, ribs, belly, a hunk of stew meat 
and scraps to put through the grinder 
for his complex Bolognese, a staple on 
the inns casual tavern menu. All told, he 
gets roughly 40 portions from the breast, 
including about a dozen from a gorgeously 
composed Sicilian-style veal roli stuffed 
with kale, herbed breadcrumbs, cheese 
(madę with Jersey Girls milk), ground 
veal, and Kaiman s free-range eggs. “YouVe 
got to be able to make it work on your 
menu,” Tostrup emphasized, noting that 
he benefits from having both a tavern and 
a morę formal restaurant. “Our first veal's 
name was Tony. I tracked Tony all the way 
through. Were not a big restaurant; this 
is a big deal. When Tony worked out, I 
knew it was going to work.” 

Tostrup and Kaiman work so closely 
together that the chef has a shelf in the 
farms freezer, an option not available 
to everyone. To ease this stumbling 
błock and others that come between 
restaurants and local meat, Nagy of 


ABOVE In oddition to eggs and 
cheese madę from her dairy 
farm's raw milk. Lisa Kaiman 
sells six or seven whole animals 
to the Inn at Weathersfield each 
year. OPPOSITE, TOP Pleasure 
awaits: Waterbury's Hen of the 
Wood resides in a 19th-century 
grist mili. CENTER Hen of 
the Wood's slow-roasted pork 
jowl. The pig was an Old Spot / 
Tamworth cross from Matt Whalen 
at Yermont Heritage Farm in 
Chelsea. "It f s beautiful meat/' 
said Erie Warnstedt, chef-owner 
of the restaurant. BOTTOM Local 
Cornmeal Polenta with Duck and 
Pork Sausage and Sunny-Side*Up 
Duck Egg. The ducks are from 
Gopher Broke Farm in Hyde Park. 
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Mad Taco has stepped beyond his own 
restaurants—and across the road—to 
launch Vermont Meat Company, which 
will process meat for his two locations 
as well as other restaurants and farms. 
Nagy leases space in the new Mad River 
Food Hub, a 4,ooo-square-foot L3C 
(low-profit limited liability company) 
that supports regional food and beverage 
producers with pay-as-you-need storage, 
Processing, distribution, and eventually, 
meat-smokingand curing. In the facilitys 
huge walk-in cooler, animal carcasses 
hung behind thick plastic across from 
cases of locally brewed beer and local 
squash. “I want whole animals, and I 
want to be in control of the meat," Nagy 
explained. “This way I can supply my 
restaurants and others with the cuts they 
need and use the leftovers for sausages: 
fresh to begin with, then cured." 

Nagy s Mexican-inspired menu lends 
itself deliciously to slow-smoking and 
braising, techniques that work well with 


many cuts. Carrying freshly butchered 
lamb and goat, he headed back across the 
road to the Mad Taco, where the outdoor 
smoker was already cranking. In the 
kitchen, piles of jalapenos and habaneros 
were being prepped and a 25-pound hunk 
of local fatback waited to be rendered 
into lard. Nagy quickly stirred together 
spices and five diflferent chili powders 
and generously smeared the meat before 
setting it on the smoker for a few hours, 
after which it would be braised and the 
smoky-spicy shreds piled onto tortillas 
with lard-rich refried beans, fresh salsa 
and a crown of cilantro. 

Like Tostrup and Nagy, Warnstedt 
of Hen of the Wood said he did not 
learn much about meat-cutting and 
optimization of whole animals in 
culinary school, although they believe 
that is changing. Even if they had, like so 
many crafts, it is an expertise refined by 
repetition. Warnstedt, 36, reached out last 
year to Pete Colman, owner of Vermont 

vermontlife.com 


ABOVE Tools of the trade 
at the Inn at Weathersfield. 

Chef Jason Tostrup uses vintage 
knives, saws and cleavers, this 
one a gift from his brother 
from a recent trip to France. 
OPPOSITE. TOP AND BOTTOM 
The Inn at Weathersfield's 
Sicilian-style veal roli stuffed 
with kale. herbed breadcrumbs, 
cheese, ground veal and eggs. 
The veal. eggs and milk for the 
cheese all come from Jersey Girls 
Dairy in Chester. CENTER Jason 
Tostrup. executive chef at the 
Inn at Weathersfield, butchering 
a veal breast from Jersey Girls 
Farm. 








Salumi in Plainfield, who has spent time 
in Italy learning about butchering and 
traditional meat-curing. Late last spring, 
Warnstedt and Colman carried two 
90-pound sides of pork from the outside 
cooler into the restaurant where they 
broke them down with cleavers, mallets 
and saws. As they worked, Colman, 30, 
pointed out the cuts used for Italian-style 
cured meats like coppa (neck), prosciutto 
(ham), guanciale (jowls) and described 
how he would cure them. “In Italy, I did 
a lot ol watching," Colman said. “Hien I 
did a lot of time on this end practicing.” 
He started selling his fresh sausages at 
farmers markets and his own retail stand 
last year and is completing the rigorous 
testing and procedurę documentation 
reąuired to produce and sell cured 
sausages in Yermont. 



S ince Colman is classified as 
a meat processor, not a chef, his 
protocol will be reviewed by the 
Agency of Agriculture and not the 
Department of Health, which works 
with food service establishments that 
want to make the kind of cured meats 
often described by their French name, 
charcuterie. “We are starting to see 
an increase in this type of activity in 
restaurants,” said Elisabeth Wirsing, 
Food and Lodging Program chief with the 
Vermont Department of Health. “We have 
a lot of really innovative food enthusiasts 
in Vermont, and we certainly want to 
support them, especially when there is 
such a buzz around charcuterie, and it is 
a good way to use local products.” While 
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ABOVE Joey Nagy, executive 
chef and co-owner of Mad Taco 
in Waitsfield and Monłpelier 


some charcuterie, like pate, is cooked, 
Wirsing explained, dry-curing sausage 
for weeks in a basement, for example, is 
“a elear contradiction" of temperaturę and 
time regulations established to minimize 
growth of potentially dangerous 
pathogens. The necessary use of nitrites 
in curing can also be a health concern, if 
used in improper concentrations. “Curing 
is allowed," she said. “We just need folks 
to demonstrate that their process is 
not potentially hazardous to consumer 
health." Her department is working with 
a few restaurants on the variance reąuired 
for most types of Europeamstyle curing, 
and Wirsing expects that at least one or 
two will be issued in 2012. “The end goal 
is protecting public health and protecting 
the business owner too," she said. 

L ast fall at Hen of the Wood, 
Warnstedt was having fun with 
pig heads, putting out luscious 
maple-glazed pork cheeks with candied 


bacon and mustard creme fraiche, and 
slow-roasted pork jowls on red wine- 
braised lentils. However, the reality of 
running a smali restaurant can get in 
the way of the ideał of routinely buying 
whole animals. “To do pork cheeks for an 
entire night of service, I would need to 
buy 20 whole pigs," he explained. “I can 
barely fit one in my walk-in." 

In 2013, Warnstedt will open a 
second Hen of the Wood in Burlington, 
and he expects the additional larger, 
morę casual restaurant will enable him 
to buy morę whole animals directly from 
farmers. “I hope to have a chalkboard 
menu of odds and ends that we cross 
off through the night," he said, as well 
as dishes described simply as “lamb, 
mint, peas," which might feature one 
chop, a slice of leg and a hunk of roasted 
shouldef. Chefs, diners and farmers can 
all'benefit from this kind of approach, 
he believes: “It s just one step closer to 
the source." Jfr 
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Brie Stormed Through Vermont 


A 


r 


I As 

I 


As quickly as the waters came, cleanup began. 


In an awe-inspiring demonstration of what it truły means to be 
a Vermonter, individuals, communities and businesses 
joined together to begin the long process of rebuilding Vermont. 


lelp Vermonters with their long-term recovery needs. 

suy a Vermont Strong license piąte for $25.00. Net proceeds 
m the sale of each piąte will be distributed to both the 

rmont Disaster Relief Fund and the Vermont Food Bank. 


I AM — 

■RMONT 

iRONC 


Online: 

vermontlife.com 

In person: 

Department of Motor 
Vehicles offices statewide 


VTStronq.Vermont.gov 


For Office hours and locations, 
visit www.dmv.vermont.gov. 


Copyright 2011 Erie Mallette and Lyz Tomsuden. The “I am Vermont Strong"© logo/emblem 
jsed with the gracious permission of the co-creators, Erie Mallette and Lyz Tomsuden of 
tland, Vermont. Additional information is available at www.iamvermontstrong.com. 


fTStrong. 


Vermont.gov 


YERMONT 


yermontlife 

is a proud supporter of the 
"I Am Vermont Strong" license piąte. 


Purchase a piąte and receive a special 
two-for-one offer. Buy a one-year 
subscription for $18.97, and give 
Vermont Life to a relative or friend for FREE! 
For specifics, visit vermontlife.com 















Vermont has deep roots in the textile 
industry, and though the sprawling sheep farms 
and thundering mills are gone, the story has 
not ended. Today, a new school of designers 
and entrepreneurs are building their own niches 
in Vermont, emphasizing contemporary looks, 
local production and creative, independent 
business practices. 
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BRIGHT FUTURĘ 

Corinne Prevot Skida 
East Burke/Middlebury 

LTHOUGH ORIGINALLY 

from Pennsylvania, Corinne 

Prevot is deeply rooted in rhe 
Vermont snów. Her father, a competitive 
Alpine skier, attended Burkę Mountain 
Academy, and after Prevot and her two 
brothers followed his path, the family 
bought a home in East Burkę. 

At Burkę, Prevot switched from 
Alpine to Nordic skiing and rosę to 
be a 2010 Junior National Champion 
during her first year at Middlebury 
College. That change opened up 
another unexpected opportunity. 

No longer needing a helmet, 

Prevot looked for warm, hip and 
affordable hats, but came up empty. 
During 2007 s rainy December, while 
just 16 years old, she started making 
hats for herself and her teammates in 
brightly patterned, stretchy fabrics. 

Soon, other skiers wanted to buy 
them, and she madę her first big sale 
to an Alaskan team."I realized it was 
a business when I saw my hats on 
people I didnt know," Prevot says. 

Skida (Swedish for ski) has grown 
to about $100,000 in annual sales with 
morę than 50 outlets in a dozen States, 
earning Prevot one of nine prestigious 
spots on Forbes magazines 2011 AlEStar 
Student Entrepreneur list. Still only 21 
years old, she now contracts with home- 
based seamstresses in northern Vermont, 
juggling school and business with some 
help from her mom. 

A semester spent last fali in Nepal 
put skiing on hołd, but reinforced 
Prevot’s interest in socially responsible 
entrepreneurship. Her new Skida Plus 
One effort builds on another unexpected 
opportunity. After she learned that 
chemotherapy patients appreciated 
her soft, snug and cheerful hats, Skida 
started donating hats to cancer centers. 


















AFRIC AN 
INSPIRATIONS, 
AMERICAN JOBS ► 

Andrea Miksie and Peter Burns 

Salaam Clołhing Plainfield 

make clothes for people 
who want to like their body/' 
declares Andrea Miksie, 
standing in the old creamery ice house 
in which she started Salaam Clothing 
20 years ago. With her partner, Peter 
Burns, Miksie has evolved Salaam from 
African-inspired dance and drumming 
pants into a broad linę of sophisticated 
but comfortable pieces that flatter 
almost any body type. 

Salaam clothes are designed to be 
sexy but not too revealing, Miksie says, 
and come in an unusually broad variety of 
bold, often colorful, prints. She has an eye 
for picking winners and does not follow 
trends:“I really dont care whats in style.” 

Over the last deeade of escalating 
costs coupled with a soft retail climate, 
Miksie and Burns have remained 
committed to working with high- 
ąuality, smali fabric mills in Europę 
(many American ones have closed, they 
lament) and keeping production in 
the United States. Sales slumped after 
9/11, but have steadily climbed back to 
about $1.3 million annually. Between its 
headquarters and three retail locations 
in Montpelier and Burlington, Salaam 
has 12 full-time employees plus eight 
part-time Staff. Theyre experimenting 
with mens clothing and are expanding 
into clothing for girls. 

Salaam is for and about real people, 
like the 9-year-old helping design the 
girls linę. Marketing materials feature 
employees and friends, and the team 
values personal relationships with many 
of their 500 boutique accounts from 
Manhattan to Portland, Ore.“They 
love it when they cali us and real people 
answer the phone,” says Miksie. 
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4 GOWN AND COUNTRY 

Tara Lynn Scheidet Tara Lynn 
Bridal Sutton 

ara Lynn Scheidet's airy 
studio feels like a tree house 
stuffed with magpie treasures. 
Large smooth rocks hołd down patterns. 
Hatboxes of beads and buttons, shells 
and antique lace fili cubbies. Her 
embroidered and appliąued gowns 
shimmer with autumn leaves, butterfly 
wings and flower petals. 

Scheidet, a Long Island native 
and Fashion Institute of Technology 
graduate, moved with her husband to the 
Northeast Kingdom ii years ago where 
they built a smali, solar-powered home 
topped with her studio. The city-country 
trade-off came naturally. The morę 
Scheidet learned about the"dark side 
of fashion: sweat shops, toxic Chemicals 
and harmful dyes,” she says, the morę she 
wanted to work on a smaller scalę with 
natural fibers like organie cotton and silk, 
linen and hemp blends.“I feel good about 
working with these materials," she says, 
"and they feel wonderful when you wear 
them; they let your body breathe” 

After stints with Garnet Hill and 
Turtle Fur, Scheidet struck out on her 
own. She makes about 15 gowns annually, 
priced between $600 and $6,500. High- 
profile projects have included a glittery 
golden dress for the Miss America 
pageant and a hemp and cotton shell- 
sprinkled weddinggown for "American 
Idol" singer-songwriter Crystal Bowersox. 

In 2009, Scheidet was named 
Vermont Smali Business Association 
Young Entrepreneur of the Year, and she 
has taken fuli advantage of grant and 
networking opportunities, including 
mentoring and hiring local college 
students. 

Still, the magpie collects: "Sometimes 
I go on a walk for inspiration," she says, 
"and pick a flower to bring back." 
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STREETWISE ► 


Kyle (Fattie B.) Thompson Steez Burlington 


teez” explains Kyle Thompson/1s slang 
for style with ease, like how you walk and how 
you wear your hat ” Whether it s art, clothing or 
attitude, it also means urbamhip.“Vermont is not really a 
hotbed for that," he says. 

But Thompson, a Bristol native who left to tour for seven 
years as "Fattie B.,” rapping for hip-hop band Belizbeha, definite- 
ly brought some steez back home with him. Standing in Burling- 
tons Club Metronome where he still DJs every week, Thompson 
shows ofFhis visual artist side. Not only the nightclubs walls, but 
also an armful of T-shirts and college dorm-style tapestries are 


Ą COMFORTABLE WITH 
RECYCLING 

Kelsey Lewis Upcycle Baby Richmond 

elsey Lewis' older daughter careens on a 
bike around the dining room table while her sister 
rifles through drawers in Moms workroom, looking 
for crayons. The active preschoolers are both dressed in 
Lewis Upcycle Baby clothes, cut and stitched out of clean, 
gently used T-shirts into comfortable pulLon pants, ruffled 
skirts and kimono-style hoodie tops. 

Upcycling refers to the idea of recycling materials into 
something new and better, Lewis says, and is reflected in the 
eye-catching business logo she designed of a bird in a nest. 
“Nests are upcycled," she says with a smile. 

Lewis, who came to Vermont to attend St. Michael s 
College, is an elementary school art teacher. She loves her 
career and wasnt looking for a new linę of work when she 
started making clothes out of her husbands extra T-shirts 
for her petite, difhcult-toTt daughters. 

But the fresh look and ecoTriendly approach intrigued 
other parents, and in less than a year, Lewis built a fledgling 
business selling clothes priced from $25 to $48 through her 
website, at seasonal craft markets and as special orders. 

Reworking the designs and shapes is a little like collage, 
Lewis says. Every item is handmade in her home, using 
T^shirts from friends and family as well as seconds and 
returns from a major outdoor clothing retailer with whom 
Lewis has developed a partnership. Shell continue to teach, 
but hopes to expand such relationships in the futurę and 















emblazoned with his vibrant images of cultural icons like 
Marilyn Monroe, a classic boom box and Tupać Shakur. 

After life on the road, Thompson returned to finish his 
studies at Champlain College where, he says, graphic arts classes 
opened his horizons to the bold, eye-popping, Andy Warhol- 
inspired kind of art"I always knew I wanted to make, but didnt 
know how to make." A debut art show led to what he dubbed 
"T-shirts for the urban generation" and a Church Street retail 
clothing storę, which he and a business partner recently sold. 

Today, Thompsons art is represented by a Brooklyn 
gallery, and his Steez designs — sold through Stores like 
Target and Urban Outfitters, and in Europę — are on 
everything from tapestries to shower curtains to T-shirts. 
"The thing about my art is it can pretty much be emblazoned 
on anything," he says. "The images catch your eye." # 


SHEAR INGENUITY 

Grace Bowmer and Ben Machin Tamarach Tunis 
and Vermont Heritage Wool Company Corinth 

s they expand their flock to meet a strong 
demand for pasture-raised meat, a young couple 
is also finding a creative outlet for their wool. 

Grace Bowmer and Ben Machin both grew up near 
the land on which they now raise cinnamon-faced Tunis 
and striking Horned Dorsets, rare breeds inherited from 
Machins grandfather and great-grandfather. Machin, a 
forester and natural resources consultant, and Bowmer, 
who earned a degree focused in art and architecture, are 
motivated by their desire to contribute to a healthy working 
landscape while building a business that demonstrates the 
value of versatile heritage breeds. 

"We have to shear our animals every year," explains 
Bowmer."We can take that wool and compost it, or we can 
sell it for less than it costs to shear, or we can try to find a 
value-added product were proud of that helps our bottom 
linę." Fortunately, Bowmer was close family friends with 
Susan Dollenmaier, founder-owner of Anichini, a global 
brand of luxury textiles and home furnishings based in 
Tunbridge. Dollenmaier had an early influence on Bowmer s 
appreciation of beautifully designed and crafted goods, and 
together, they have created a hand-tied, Vermont heritage 
wool-filled comforter covered in Italian linen jacquard. 

These"heirlooms of the futurę," says Dollenmaier, will 
be made-to-order for about $2,500, which reflects their 
detail-oriented, handmade aesthetic. Bowmer and Machin 
hope the comforters are the first in a product linę that helps 
bring back Yermont wool, an heirloom of the past. 





























Middle School 
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At Fairfield Center 
School, kids go all-out 
for sugaring 

By Kim A s c h 

Photographed hy Bear Cieri 


S UGARING SEASON IS R E V E RE D 
in Fairfield, a northeastern Franklin 
County \community where smali 
farms cojhbine with large commercial 
operations^run by big-name families, 
like the Branons an<ł Howrigai^s, to earn 
distinction as one of the highest mapie- 
producing towns in the State. 

So it makes sense that participating 
aspect of the sweet science hnŚ ; become 
of passage for eighth grade students 
Center School. As they prepare to 
move on to high schools outside o 
activities rangę from drilling taps into mapie$ on 
the nearby properties of generous community 
members to gathering sap to stacking wood and 
assisting with boiling and bottling. \ 

An authentic post-and-beam sugarhouse, 
constructed courtesy of donated lumber and 
equipment and the expertise of the building- 
trades apprentices at Northwest Technical 
Center, becomes a hub of hands-on learning 
sometime around early March, when daytime 
temperatures climb above 32 degrees but plummet 
below freezing at night. Thats when the sap starts 
running and when John Baxter swings into action. 
Baxter serves several official roles at the tiny school 
of about 220 students, including maintenance 
technician, head custodian and athletic director, 
but he also volunteers as coordinator of the 
maple-sugaring operation. 















Whatever łhe style, footwear has to handle the 
elements. BELOW Students move to the next 


stand of trees, which are often donated for use 


by members of the community, CLOCKWISE. 
FROM BACK Kim Howrigan, Jadę Remillard, 
Chandler L'Esperance, John Tiffany. 





















Danielle Densmore pours sap inło a tank on the 
back of a pickup truck. BELOW, LEFT Taylor 
Callan spliłs wood as a dusting of spring snów 
falls. Jesika Deyełte judges a bałch of syrup. 
RIGHT OUvia Pelletier moniłors łhe arrival of 
sap, pumped from the truck to the sugarhouse. 
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additional 
photos of “Middle 
School Mapie” at 
vermontlife 
L ♦com* J 


LEFT, TOP Boiling with Leader Evaporator. The 
Yermonł company, based in nearby Swanton, is Ihe 
largest U.S. maker of equipment for maple-syrup 
production. BOTTOM Megan Cushing savors the resulfts 
of a day's work. OPPOSITE Program coordinator, 

John Baxier, and his crew of eighth graders. 

During the season, which lasts three weeks or so, 
teachers arent surprised when Baxter shows up in their 
classrooms carrying his roster of workers names and 
asking for the next five students on the list to be excused 
for a sugaring shift. 

“We go into this knowing its an important experience 
for the kids, so we work with John," says science teacher 
Dick Pigeon. “The kids know they will have to make 
up the work that they miss, and it never dampens their 
enthusiasm." 

Of course, some jobs are morę enjoyable than others, 
point out Chandler L'Esperance and John Tiffany, who spent 
two hours one afternoon reorganizing the entire woodshed. 
“That wasnt firn,"Tiffany says, his smile betraying a glimmer 
of pride in accomplishing such heavy lifting. 

F or the students, learning how to make the 
schools house-brand mapie syrup (served in the 
cafeteria) traces back to the sixth grade, when the 
“Project Sweet Talk" curriculum begins. At that time, 
students interview local sugarers about the industrys 
history, marketing and production techniques. The next 
year, as seventłvgraders, the students learn about the 
mapie tree, caring for the sugar bush and the economics 
of sugaring. They also design a label that will adorn the 
bottles containing the syrup they will make as eighth- 
graders. (Annual production usually totals about 40 
gallons, though Baxter says, “Its hard to say for surę 
because they drink so much while were making it.") 

By the time they arrive at their last sugaring season 
at Fairfield Center School, Baxter says most students 
are ready for the hard physical and intellectual demands 
of the process, which culminates in the sugarhouse. 
While Baxter is in charge of loading the wood furnace 
and running the evaporator, students take control of 
the system that delivers the sap from the holding tank 
and are responsible for drawing off the finished syrup, 
filtering it and testing it to determine its grade. They 
also do all the canning. And everyone keeps an eye on 
the evaporator to prevent a repeat of the first seasons 
burned sap disaster. 

“ We ve all been learning together," says Baxter, whose 
first foray into boiling came when he volunteered to help 
at the school. “You never stop learning about the whole 
process. And every year you learn new ways to tweak it." 
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On the Church Street Marlcetplacę 
in Burlington, Outdoor Gear Exchange 
glows as a sign ol succesśTfor local 
independent entrepreneiirs Mikę 
Donohue (on paddleboard ( abovc, left) 
and Marc Sherman (aboye, right). 


Outdoor Gear Exchange puts local 
culture at a flagship corner 

By Bill Anderson 
Photographed by Jim Westphalen 

I n THE early 'ęosjust after he had finished college, Marc 
Sherman was living in Manhattan, commuting to Yonkers 
and traveling to Vermont during time ofF to ski. “Every 
weekend, I wanted to go home less and less," Sherman recalls. 
Tt occurred to me that I should just live here, and visit there. 
The biggest thing in Vermont was the lifestyle and the sense 
of community. People were friendly, and I felt like I would be 
able to find my voice here in a way that was hard in a city of 
8 million people." 

Sherman, then 26, madę the leap and moved to Vermont 
without a job, or even friends to speak of. But he had 
entrepreneurial drive — he had been running his own smali 
home maintenance businesses sińce high school — and while 
he found employment at Yermont Teddy Bear, crunching 
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Shrewdly 
considering its 
product mix, 
Ouldoor Gear 
oflers an 
unusual 
combination 
of consignment, 
closeouł and 
new eąuipmenł, 
with an eye on 
affordabiliły. 


numbers and doing marketing, he observed that while Vermont had an 
active outdoors scene, there was no gear storę in downtown Burlington, 
the States biggest city. On top of that, outdoor gear tended to be 
expensive. If he could create a storę downtown with affordable gear, he 
might have a niche. 

Opening in 1995, with a modest 800 square feet of space, Sherman, 
along with business partner Andreas Thomson, named the storę Outdoor 
Gear Exchange, with an emphasis on gear brought in on consignment. 
The storę also carried closeouts — new items that had minor blemishes or 
were last years style or model. At the time, the consignment market was 
essentially untapped in Burlington, so combined with closeouts, outdoor 
enthusiasts suddenly had a place to upgrade their gear at Iow cost. 

“We exceeded our projections by five times in our first month,” says 
Sherman. As business grew, help was needed, and the first person hired 
was Mikę Donohue, a University of Vermont student who frequented 
the storę. (Donohue started part time and has never left: today, he is a 
co-owner. Thomson stayed through 1999). Spurred by feedback from 
customers, the storę soon added new, fulhpriced merchandise, rounding 
out a mix — consignment, closeout, new — that was unconventional at 
the time and is still rare today. 

“Our approach has been to make decisions based on what we think 
our customers want, as opposed to buying what manufacturers want,” 
Sherman says.“Weve always tried to step out of the mold of other Stores 
and do things our way” 

O ver the course of the next 16 years, the Outdoor Gear Exchange 
moved and expanded three morę times — including a 4,ooo-foot 
location on Bank Street in 1998 and a 7,000'foot location on Cherry 
Street in 2003 — but it is the most recent chapter that makes their story, 
well, a beautiful Vermont thing. 

The Church Street Marketplace is the most prominent retail location 
in the State, and the most prominent corner on the Marketplace is the 
Southwest corner of Church Street and Cherry Street. For decades, it 
had been occupied by a national chain: F. W. Woolworth was there for the 
entire postwar period until 1998, when Old Navy took over. But in 2011, 
Old Navy headed out to a big-box location in suburban Williston, and 
Outdoor Gear moved in. Outdoor Gear became, in eflfect, an instant icon 
— a symbol of Vermont s passion for outdoor recreation, its buy-local/ 
thinkTocal consumer ethic, and its ability to reward an entrepreneur 
with an independent streak who can truły read the State culture. 

Sherman declines to release revenue figures, but he says last year 
Outdoor Gear did roughly 35 times the sales volume it did in its first year. 
The storę has grown from two fulbtime and one part-time employee 
to about 90 employees, including designers and programmers for the 
website, which began to catch fire around 2005 and now accounts for 
about a third of the Stores business. 

“The idea of being part of the community, of being able to sell 
something to somebody else that they were going to like, and really take 
the passion that we all had for being outside and make it part of the day- 
to-day experience, theres no better way to spend the day,” Sherman says. 
“Still, 16 years later.” ^ Rep orted by Kathryn Flagg 
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Buy one subscription to 
Vermont Life and get a 

second one free, plus get entered 

to win a dream getaway with 
the legendary von Trapp family 

at the Trapp Family Lodge 



"nih/nllife 


in Stowe.* 




A Mountain Resort in the European Tradition 

BY THE FAMILY THAT INSPIRED “THE SOUND OF MUSIC” 

www*trappfamilylodge*com 


Prize includes: two nights for 
two in a standard guest room; 
arrivabday dinner, three meals 
on middle day, departure-day 
breakfast; unlimited trail use for 
hiking or biking; “The Sound of 
Musie” DVD; property tour and 
historical lecture with a member 
of the von Trapp family. 



















































































Fun While 
It Lasts 


or skiers and riders, spring marks 
an end, not a beginning. And yet, 
the bitter was never so sweet: sunny skies, 
warm days, soft snów and a “break-out-the- 
barbecues” atmosphere. Vermont Life asked 
photographer Jeb Wallace-Brodeur to capture 
the spirit of this fun-loving time of transition, 
when winter is ushered out of the Green 
Mountains in style. # 
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EARTH BELOW: Carter 
Chila, of Danby, left, and 
Dylan Hausthor, of North 
Bennington, right, get air 
over Route 11 ał Bromley. 

ANTICIPATION: Passengers 
brace for descent at the 
Cardboard Box Race on 
Bromley Mounłain. 


Dickman, of Dorset, relaxes 
in ber slippers on the deck 
ał Mad River Glen. 


HERO SNÓW: Kip Roberts 
makes a picturesque turn 
at Bolton Yalley. 
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Lisie Gilbert, of Waitsfield, 


bikes to the mountain. 


LAST RUN: Pete Baldwin, of 
Medford, Mass., heads for • 
the parking lot at Stowe. 










W i th recipe-testing ass i stance by 
Sarah Strauss 


Photographed by 
Andrew Wellman 
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opeye may have loved it, but in generał, 
spinach gets a bad rap. 

Chefs, however, do appreciate its 
versatility, minerał flavor, vibrant color and 
velvety cooked texture — not to mention 
that it is one of the first fresh greens to 
etnerge in the spring. 

Doug Mack, chef and co-owner of Mary s at the Inn 
at Baldwin Greek, seeds spinach in łatę October in one 
of the threc unheated hoop houses that supply his Bristol 
restaurant with vegetables through much of tłie year. "As 
far as the four-scason gardener is concerned," he says,"it is 
really important. If you want to cat whats local in season, 
its local and fresh when not much else is." 

Mack tosses spinach in salads with apple, blue cheese, 
dried cranberries and candied walnuts; creams it with a 
sprinkle of nutmeg; and purees it with olive oil, pine nuts 
and garlic into a bright spinach pesto that he pours over 
pasta or stirs into scrambłcd eggs with ham for, yes, grcen 
eggs and ham. 

"Its earthy, heady, spring-y," he says."Its life-affirming." 

"Your body needs it," agrees Erin Papin, chebowner of 
Dylans Cafe, who loves to use it for its flavor, tcxture and, 
likc Mom always said, the good nutrition it contains. 

Dylans is located in St. Johnsbury s elegant 1927 post 
office, which is owned by Grammymominated singer/ 
songwriter Neko Case whose recording studio is in the 
same building. Case also owns a farm that provides many 
oł the vegetables Papin uses in her restaurant, including 
carly season spinach. 

Ar Dylans, baby leavcs of spinach grace sandwiches 
like the house-roasted beef with red onion and garlic 
mayonnaisc, or are layered with sliced green apples, 
satireed mushrooms and cheddar. On the morę indulgent 
side, Papin serves crepes filled with spinach and sherried 
mushrooms under a rich Gruyere and Parmesan sauce, 
ladles up a velvety cream of spinach and artichoke soup, 
and wtaps spinach with sweet caramclized onions and 
Vermont goat cheese in golden puff pastry. 

You dont have to be Popeye to want somc of that. 












It’s the warmth 
of a welcoming 
community. 

Warmth, services and 
community with 36 
independent living and 16 
residential care apartments. 
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_ Westview Meadows at Montpelier 

Wes tyiew Mead ows 171 Westview Meadows Rd„ Montpelier, VT, (802) 223-1068 

www.westviewmeadows.com 


AT MONTPELIER 



Grand Isle, VT - 
Plattsburgh, NY 

Open 24/7 

www.ferries.com 

Burlington, VT - 
Port Kent, NY 

Open Mid June - 
Columbus Day 

Charlotte, VT - 
Essex, NY 

Ice Conditions Permitting 

802 . 864.9804 



yermont JU^ 

Celebrates Summer! 

Vermont Life Advertising 

Y ermonters and visitors alike love to shop for Vermont products 
in the beautiful pages of Vermont Life. Proudly advertise your lodging, 
restaurant, attraction, art, crafts, special food products or Vermont gifts in 
the stunning summer issue of Vermont Life. Rates start as Iow as $350 for a 
1/12-page ad in our Dining SC Lodging and Vermont Life Emporium sections. 
Space reservation deadline is March 8. Ad materials are due March 15. Contact: 

D A V E HAKINS 
Publisher & Director of Advertising 
(802) 828-1680 dave.hakins@vermontlife.com 

Vermont Life Products 

O wn a gift shop, inn or generał storę? Offer Vermont Life 

products in time for Vermonts busy warm-weather tourist season! 
Vermont Life calendars, books, cards and morę. Contact: 

JAN HUBBARD 

Director of Product Sales 

(802) 865-6233 jan.hubbard@vermontlife.com 


cooking in season 

Spinach, Caramelized 
Onion and Goat Cheese 
Turnovers 

Chef-owner Erin Papin, 

Dylans Cafe, St.Johnsbury 

T he caramelized onions in this 
recipe take a little time, but they add 
a deep sweetness to the earthy spinach and 
goat cheese. At Dylans, the spinach, onion 
and goat cheese filling is also spread on 
baguettes and broiled. For a lighter pastry, 
the filling works well rolled in phyllo 
dough. Follow phyllo package directions for 
a strudel or roli preparation and then glaze 
with egg and sprinkle with cheese per recipe 
below. We added the optional chicken. 

% cup olive oil, divided 
2 Vi pounds onions (about 5 large), 
peeled and thinly sliced 
Coarse kosher salt and freshly 
ground pepper 

About 12 ounces fresh spinach, 
washed well, any tough stem ends 
removed 

8 ounces boneless, skinless chicken 
breast or thighs (optional) 

1 (17.3-ounce) package frozen puflf 

pastry sheets, thawed per package 
directions (If you prefer to use the 
most commonly available all-butter 
frozen puff pastry, which comes in a 
14-ounce, single-sheet package, you 
will need two packages. Just cut each 
sheet into quarters for slightly larger 
turnovers.) 

Flour to dust rolling surface 
% cup (6 ounces) fresh goat cheese 
(chevre), at room temperaturę 
Egg wash madę with 1 egg whisked 
with 1 tablespoon water 
1 cup freshly grated Parmesan 

Fieat 2 tablespoons of olive oil in a 
large saute pan over medium heat. Add the 
sliced onions and a good pinch of salt. (If 
they dont all fit at once, cook them down 
just until you can fit the rest.) Cook on 
medium, turning the onions with tongs, 
occasionally, for about 10 to 15 minutes 
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Market and Cafe 



Spring is here! Ali over Vermont, dairies are 
churning out milk, butter and cheeses with 
renewed exuberance. Mushroom lovers are 
donning their mud boots and foraging in 
search of succulent young morels. Lambs 
are bounding, chicks are chirping. In the 
Healthy Living Learning Center Kitchen, 
Chef-lnstructor Nina Lesser-Goldsmith 
is greeting the season in her own way: 
by blending fresh local ingredients into 
recipes that place the delicious products 
of her home state front and center. 


CREPES 

1 cup whole spelt flour 

Va cup whole buckwheat flour 
4 tsp sugar 
Vd tsp salt 
1 V2 cup milk 
V4 cup brandy 
4 large eggs 

2 Tbsp melted butter (unsalted) 

Combine flours, sugar and salt in a large bowl. 
Pour milk into its own bowl. Add egg, brandy, 
and melted butter to milk and stir. Pour liquid 
ingredients into dry ones, mix well. Scrape 
batter from sides as you work, ensure that 
the consistency is free of lumps. Cover and 
refrigerate 1 hour. 


turning them every minutę or so until they 
are tender, about 4 minutes. Add asparagus, 
shallots and thyme, a sprinkle of salt and pepper 
and butter. Cook one minutę morę, stirring 
constantly. Remove from heat and drain on a 
paper towel lined piąte. 

WHIPPED GO AT CHEESE FILLING 

12 oz fresh chevre goat cheese, at room 
temperaturę 
Vd cup heavy cream 
Zest of one lemon 

Whip goat cheese and cream together until light 
and fluffy. Add lemon zest and mix well. 


POASTED MUSHPOOMS & ASPARAGUS 

1 Ib assorted wild mushrooms 

1 bunch asparagus 

2 tsp fresh thyme leaves, chopped 

2 shallots, finely diced 
V4 cup olive oil 

3 Tbsp butter 

Kosher salt & fresh cracked black pepper 

Remove stems from mushrooms and slice thinly. 
Prep asparagus by peeling stalks and removing 
woody bottom inch. Using a mandolin or sharp 
knife, shave asparagus into very thin slices. 

Pour oil onto a large, heavy bottomed skillet 
over high heat. Make surę that the oil gets hot! 

Add mushrooms, allow to sizzie in pan without 
being stirred at all for about one minutę. This 
will create a lovely brown crust! Begin to move 
mushroom slices gently with a wooden spoon, 


MAKING THE CREPES 

Over medium heat, brush the bottom of a non- 
stick pan with a very smali amount of butter. 
Ladle in about 2 oz of batter and swirl pan 
around so that the surface is evenly coated with 
a thin layer of batter. The crepe should cook 
very quickly. When the crepe is solid all the 
way through, use a heat proof spatula to peel it 
from the edge of the pan. Flip crepe and cook 
the second side until golden. Keep crepes warm 
under a clean kitchen towel or in a Iow oven. 

Assemble the Napoleon by placing one crepe 
in the center of a serving platter and spreading 
it lightly with goat cheese. Sprinkle about 2 Tbsp 
of the mushroom-asparagus mixture and lay 
another crepe on top. Press down gently. Repeat 
this layering pattern until all the filling and 
crepes are used. Serve warm. Slice like a cake! 






222 DORSET STREET, SO. BURLINGTON, VT • 863.2569 • HEALTMYLIVINGMARKET.COM • 8AM-9PM SEYEN DAYS A WEEK 
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ring SALE 

Were making room for new products! Up to 50% off! 




Home Decor 


Ornaments 


Clothing 
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yermontl if ecata log .com 

(800)455-3399 




















cooking in season 


until onions have softened. Lower heat to 
medium-low and cook 45 to 55 minutes, 
stirring occasionally to prevent sticking, 
until the onions are completely soft and 
deep golden-brown. You should have a 
little morę than iV2 cups of caramelized 
onions. Scrape the onions out of the pan 
into a medium bowl. 

In the same saute pan set over 
medium-low heat, add a tablespoon of 
olive oil and then the spinach. Cook, 
turning to prevent sticking, 4 to 5 
minutes, just until wilted. Remove to 
a colander and squeeze out any excess 
liquid. Chop coarsely and add to the 
bowl with onions. 

Dice the chicken into smali bite- 
sized pieces and season well with salt 
and pepper. In the same saute pan, 
set over medium-high heat, add the 
finał tablespoon of olive oil. When the 
oil shimmers, add the chicken. Cook, 
turning once, until deep golden-brown 
and cooked through, about 6 to 8 
minutes. Set aside. 

Unfold one of the thawed pufF 
pastry sheets on a lightly floured 
countertop, roli it into a 12-inch square 
and cut into 4 squares. Add the goat 
cheese to the bowl of onions and 
spinach with a few grinds of pepper and 
mix to combine well. Taste and adjust 
seasoning as desired. 

Place a scant Vi cup of the onion- 
spinach-cheese mixture just off-center 
of each pastry square and top with one- 
eighth of the diced chicken. Brush the 
pastry edges with egg wash and fold to 
form a triangle, crimping with a fork to 
seal. Repeat with the remaining 3 pastry 
squares and with the second sheet of 
pufF pastry to yield 8 turnovers. Brush 
the turnover tops with egg wash and cut 
a pair of venting slits in each. Transfer 
to a covered Container and refrigerate for 
at least 1 hour or overnight. (Pastries can 
also be frozen at this point and baked 
later, after thawing for 15 minutes at 
room temperaturę.) 

Preheat the oven to 425 F. Remove 



FACTORY STORĘ 


Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1 - 877 - 635 -WOOL ( 9665 ) 
Phone: 802 - 635-2271 • Fax: 802 - 635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 


Burlington 
Farmers’ Market 

The Summer Market 
opens on May 12 in 
City Hall Park. 
Every Saturday 
8:30 a.m. - 2:00 p.m. 
70 vendors 



DR® ROTO-HOG™ 
POWER TILLER 

Till While You Ride! 


FAR FASTER & EASIER to use than 
hard-to-handle, walk-behind tillers. 

TOWS BEHIND ATVs, riding mowers or 
lawn tractors. 

TILLS A 3-FOOT SWATH with each pass 
— twice the width of most walk-behind tillers! 


24 STEEL BOLO TINES turn at 230 rpm 

to create perfect seedbeds for planting. 



REMOTE CONTROL lets you make 
precise adjustments to tilling depth from your 
tow-vehicle. 
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Cali for a FREE DVD & Catalog! 



TOLL-FREE 

1 - 877 - 200-7458 


DRrototiller.com 


STUMP REMOVAL 

FAST & EASY! 



Eliminate Landscape 

Eyesores with a 

DR® STUMP GRINDER! 

• EXPAND lawn 
areas. 

• OPEN UPfields 
& meadows. 

• BLAZE new 
trails. 

• REMOVE 
mowing 
£ hazards. 


The DR® STUMP GRINDER uses carbide-tipped 
cutting teeth that take over 400 "bites” per 
second, to pulverize stumps into a pile of wood- 
chips. Quickly and easily, you can grind any size 
tree stump below ground level. Gone forever! 

Cali for a FREE DVD & Catalog! 

TOLL-FREE 

1 - 877 - 200-7458 

DRstumpgrinder.com 
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Art works Etd. 

e m p 0 r i u m 


Original lithographic jewelry, hand-printed 
woodcuts, and pastel paintings of the 
Vermont landscape. 



Huntington, VT 
(802) 434-5040 darylstorrs.com 



Family-founded, owned and operated. 
Vermont-made gifts, souvenirs, chocolate, 
mapie goodies,''Eat Morę Kale" gear, and 
morę. A downtown landmark sińce 1950. 

■ 

Montpelier, VT 
(802) 223-2393 capitolstationers.com 
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Harbor Mountain Press 

Exceptional compost and soil blends for 
organie gardeners. Local, sustainable, 
Vermont Organie Farmer certified. 

Visit our farm and retail outlet. 


Featuring From Luminous Sbade. 

Seasons of loss and renewal: Giuseppe 
Ungaretti s poems translated by Ann McGarrell 
with images by Margaret Lampe Kannenstine. 

■ 

■ 


Brownsville & 

Waterbury, VT 


White River Jct., VT 

(802) 882-8154 growcompost.com 


harbormountainpress.org 



Caryn King Painting 

Original paintings of Vermont farm animals 
and wildlife. Pet portrait commissions 
from photos. Studio near Brattleboro; 
visitors welcome by appointment. 

■ 

South Newfane, VT 
(802) 380-7006 carynking.com 





The year-round home for Yellow Dog 
Farms wooden yarn bowls, drop spindles, 
shawls and fiber, at 259 U.S. Route 2. 

■ 

Grand Isle, VT 
(802) 378-4591 grandisleartworks.com 



Handcrafted 
in Vermont 

Our specialty bow ties, neckties 
and coordinates are fashioned 
from fabrics of distinctive 
designs - from classic favorites, 
to exclusive originals. 

Cali 800-488-8437 for 
a free catalog. 

BeAU TlES Ltd. ofVermont 

www.BeauTiesLtd.com/ad 1202 


^ckłeBq? 

^ FARM 

{oodwokJ^ 

Handcrafting fine custom-designed 
and one-of-a-kind furniture and 
woodenware, from hardwoods 
and burls native to Vermont. 

■ 

Weathersfield, VT 
(800) 653-2700 rockledgefarm.com 
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BlacLthome Forge 

Handcrafted metal scuplture 
for home and garden 

■ 

Marshfield, VT 
(802) 426-3369 blackthorneforge.com 



Local yarns and fiber for knitters, spinners, 
felters, crocheters. Artisan Gallery ♦ 
Thursday Sit n' Knit ♦ Classes. 

Wild & Woolly Weekend, April 28-29. 

■ 

Proctorsville, VT 
(802) 226-7373 sixlooseladies.com 


From One 
Drop of Sap 



1168 County Road, Montpelier, VT 

phone: 800-242-2740 


www.morsefarm.com 



MORSE FARM 

MAPLE SUGARWORKS 




— " $ 


MAPLE FARM 


Galion of Mapie Syrup $40 
Vi Galion of Mapie Syrup $26 
Quart of Mapie Syrup $18 
Pint of Mapie Syrup $14 
Vi Pint of Mapie Syrup $10 

I Pound of Mapie Cream $13 
*/2 Pound of Mapie Cream $8 

Mapie Candy price depends on size and quantity 

*Note: Prices do not include shipping. 

We will ship our products. We accept cash, local checks and 
credit cards. We will be offering MAPLE BREAKFASTS on 
certain weekends throughout the year. Visit our website for 
up-to-date information including new mapie products and 
dates for mapie breakfast at www.limlawmaplefarm.com. 

246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 


cooking in season 


the turnovers from the fridge and lay 4 
each on a lightly greased or lined cookie 
sheet, well spaced. Bakę turnovers for 
20 minutes, exchanging sheets from 
top to bottom racks halfway through. 
Sprinkle the top of each turnover with 1 
tablespoon of Parmesan and bakę for a 
finał 5 minutes until deep golden-brown 
and puffed. Cool 10 minutes before 
serving. Makes 8 turnovers, a generous 
main dish for 4 or lighter meal for 8. 

Spinach and White Bean 
Cakes with Herbed 
Mayonnaise 

Chef and co-owner Doug Mack, 

MaRYS AT THE INN AT BaLDWIN CrEEK 

T hese quick and hearty 

yegetarian (and gluten-free) cakes 
can be madę smaller for appetizer-sized 
portions, or larger, served in pairs with a 
substantial salad for a satisfying meal. 

FOR HERBED 

MAYONNAISE: 

Vi cup mayonnaise 
2 teaspoons minced garlic 

Freshly squeezed juice of Vi lemon 
2 tablespoons snipped soft green herbs 
of choice, such as mint, chives, 
parsley, cilantro 

FOR SPINACH CAKES: 

2 eggs 

1 (16-ounce) can white beans to yield 
about 3 /4 cup roughly mashed, with 
remainder left whole 
Vi cup ricotta cheese 
1 cup freshly grated 
Parmesan cheese 
1 teaspoon minced garlic 
3 /4 teaspoon fine salt 
Vi teaspoon freshly ground pepper 
l A teaspoon ground nutmeg 
Vi teaspoon ground sagę, or 3 /4 teaspoon 
tiry rubbed sagę 

Vi teaspoon freshly grated lemon zest 
One pound fresh spinach, cooked, 
drained and scjueezed of as much 
liquid as possible 
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Plus 

Near Ben & Jerrys & Stowe: 

84 rooms/suites, some with Whirlpool, 
fireplace, views. Cafe, activity/fitness center, 
pool. Wi-Fi; Continental breakfiast; 
kids stay free. 

■ 

Waterbury, VT 
(800) 621-7822 

bestwesternwaterburystowe.com 


WTHE 6^ 

Bryant 

House 

RESTAURANT 

& The Vermont Country Storę’ 

Enjoy uncommonly delicious comfort 
food in our 1827 Eating Rooms and 
1875 Tavern. Serving breakfast, lunch, 
dinner, and Sunday Brunch. 

■ 

Weston, VT 

(802) 824-6287 VermontCountryStore.com 



Overlooking spectacular mountains 
and a sparkling lakę, this four-season 
Resort offers"breathtaking views,” 
casual dining, endless outdoor 
adventures. Close to Killington. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 


Snów Goose 

Mount Snów, VT Inn 

Boutique hotel near 
the base of Mount Snów. 
Antique-appointed rooms, 
fireplaces, Jacuzzis. Pet-friendly. 
Wi-Fi, cable TV, private baths, A/C. 

■ 

West Dover, VT 

(888) 604-7964 snowgooseinn.com 


Dining 






Lodging 




Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 



TrappTómilt) £pdf)e 


2,500-acre mountain resort 
in the European tradition 
by the family that inspired 
“The Sound of Musie.” 

■ 

Stowe, VT 

(800) 826-7000 trappfamily.com 


Capitol Plaża 
-♦ 

Hotel <& Conference Center 

Central Vermont s Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted“Best Hotel” in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza.com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



BASIU HARBOR CLUB 

Secluded cove on Lakę Champlain. 
Lakeside cottages, most with fireplaces; two 
main guesthouses. Golf, tennis, water sports, 
childrens program. May - October. 

■ 

Vergennes, VT 
(800) 622-4000 basinharbor.com 


Advertise your 
lodging or restaurant here, 
and be a part of Vermont s 
yibrant hospitality scene. 


CONTACT 
Publisher Dave Hakins 
dave.hakins@vermontlife.com 
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oking in season 


Vegetable oil for frying 

To make herbed mayonnaise: In 
a smali bowl, whisk together all the 
ingredients and chill. 

To make spinach cakes; In a 
medium bowl, whisk the eggs. Add the 
mashed beans, ricotta, Parmesan, garlic, 
salt, pepper, nutmeg, sagę and lemon zest. 
Stir well to combine. Give the spinach 
one finał squeeze to remove liquid and 
coarsely chop; you should have about i 
cup of cooked spinach. Add the spinach 
and the whole white beans to the bowl 
and stir until thoroughly mixed. (Mixture 
can be chilled for several hours at this 
point, if desired.) 

Set a large nonstick saute pan or 
castdron pan over medium-high heat 
and coat lightly with oil. When oil 
shimmers, scoop about l A cup of the 
mixture into the hot pan, flattening 
slightly with a spatula. Repeat until pan 
is fuli but not too crowded. Cook 3 to 
4 minutes per side until dark golden- 
brown and crisp. Repeat, adding morę 
oil as necessary, until all the batter is 
used up. Serve spinach and white bean 
I cakes with herbed mayonnaise. 

Serves 4 as a main dish. 



Spinach and White Bean Cakes 
with Herbed Mayonnaise 



Vermont 

Country Deli 


Coumiet 
to go... 


Fresh 

Pastries 


V *#'1 436 Western Avenue' 

Brattleboro, Vermont 
802-257-9254 

www.vermont(X)untrydeli.com 

We’re open 7am-7pm everyday 


Yermont 

Producls 



1 sports camps 

at Teela-Wooket 


802 - 860-2005 

info@windridgecamps.com ( 1 
www. windridgecamps. com 


Unique 

experience for 
children! 


Highly specialized tennis, soccer & 
horseback riding within a traditional 
New England camp setting. 


Cruise into 
summer 

vacation 

planning! 


VERM0NT 

Vacation Guide Complimentary I 



FREE 

Vermont 

Vacation Guide. 


Availableat 
www.VisitVT.com 
or contact 

info@vtchamber.com 

802 - 223 - 3443 . 


yermont 


Chamber Commerce 
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Congratulations 

to the 2011 winners of the Vermont Chamber of Commerces 

5TH ANNUAL 

Yermont Hospitality 



Brett Loehr, Linchris Hotel Corporation 



Frank & Julie Hanes, Inn at Manchester 



Tom Bivins, New England Culinary Institute 


- r Ą &jtćut m/eu ri o/ tAe 



ear 


Laura & Michael Kloeti, Michaels on the Hill 



David Grimm, Champlain Yalley Exposition 


Presented at the Woodstock Inn • Woodstock, Yermont 















,AT U RED PR' 


LUXURY 

PORT/OUO 


STATE 


An A/filiate Of 


Lang 

McLaughry 
Spera ^ 


Lion & Davis 

FINE PROPERTIES 


802.846.7939 or 800.876.6447 ^ www.LionDavis.com 

ii*-"’ -- 


Residential Resort Community 
Single Family Homes • Condos 
Building Lots • Spa • Restaurant 
Year-round activities 
Property Management 

ES 


m 


www.HawkResortRealty.com 

On Site Real Estate Spccialist • 802 - 672-2006 


Recently renovated three 
season cottage can easily 
be madę into a year round 
home. Warm and inviting 
main level great room has 
9’ ceilings with original ash 
beadboard and brick 
fireplace. Updated kitchen, 
study, master bedroom and 
bath are all on the main 
level. Fuli walkout lower 
level includes two lakeside 
bedrooms and bath. Grand 
24x24 deck and aluminum 
dock. Cable and highspeed 
internet. $375,000 


ce 

Montpelier 
802 - 229-0345 <♦> 800 - 696-1456 
HeneyRealtors.com 


Custom Designed House & Barn Timber Frames 
Authentically joined in the Vermont Tradition 

LIBERTY 

HEAD 

POST ó BEAM 

Since 1977 

Cali 802 - 434-2120 

or send $5 for design port 

P.O. Box 68-V 
Huntington, VT 05462 

www.libertyheadpostandbeam.com 


COTTON HILL - 125-acre, charming 
1780s Colonial, 2 lst c. amenities. Close 


rwiN WILLOWS - Grand 18-acre es 
ate with stone/clapboard guest house 
>ool, views. Dorset, VT $4,500,000 


to Dartmouth. Lcbanon, NH $1,295,000 


FOX MEADOW FARM - Greek Revival|PINE HAVEN SHORES - Lovely Con- 
repiX)ductionw/67acres&CaspianLakeitemporary minutes from Burlington by 
ffontage. Grmisbom, VT $1,695,000 lear or boat! Shelbume, VT $1,490,000 


RHOSlHOlN 

Li m ryRf u Estate 


\KEGENTS 


Four Season luxury home with views! 

5,000 sq. ft. hnished space, 3 bedrooms, 5 baths, 2 car garage, 
6 acres, 3,000 sq. ft. unfinished for additional bedrooms/baths 


LEADING 
REAL ESTATE 
COMPANI ES 


// THI WORLD 


V 

HAWK RESORT 


Minutes to Killington or Okemo 
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Every 
Vermonter 
Has a Story 

Jay Stevens: Writer, Poet, 
“Rap Lab” creative director 


Pbotographed by 
Caleb Kenna 

B orn and RAISED IN 

Vermont, Jay Stevens says his 
love of language took root in adolescence, 
with the help of supportive teachers at 
Springfield High School. He went on 
to a writing career, with book credits 
that include a cultural history of the ’6os 
(“Storming Heaven”) and work with 
Grateful Dead percussionist Mickey 
Hart on“Drumming at the Edge of 
Magie” and “Planet Drum.” He has 
also recorded“Dance House,” a CD 
of his poetry set to musie. Three years 
ago, Stevens was approached by Valley 
Court Diversion Programs, a social 
service agency in Windsor County that 
offers alternative forms of justice for 
youths who are in trouble with the law. 
The resulting collaboration, along with 
sound technician Edward Bogosian, led 
to “Rap Lab,” a io-week program that 
lets kids record songs and tell their own 
stories, perhaps altering their image of 
themselves and what they can achieve. 


VL: Your original youth program was 
“Finding Yourself in the Story,” a writing 
workshop, which later morphed into 
“Rap Lab.” What spurred this transition? 
JS: For a while (the kids) would love to 
come in and tell their stories, and then it 
occurred to me that because they were so 
involved with musie and in touch with their 
passions, they had this innate lyricism that 
they were not even aware of, but I certainly 


VL: How do you think writing, or 
rapping, can help these teens? 

JS: Whenever you come at your 
emotions, distance yourself from them 
through language and start to analyze 
them, it is in a nonthreatening way. 

In many ways, their crimes are because 
they act out their emotions, and so we 
allow them to examine those emotions 
through a different and nonthreatening 
element. Over the course of writing a 


VL: Are there any recurring themes in 
the lyrics they write? 

JS: Oh yeah. They all want out of their 
dead-end towns. In some ways, it s like 
breaking out of the ghetto. And in some 
ways, its worse. At least if youre in the city, 
you can escape, you can get on the subway 
or go downtown and see this incredible 
urban world. But if youre four miles up 
a dirt road and nonę of your friends have 
a car, I mean, some of these kids have 
never been to Hanover, 15 miles north. 


was. So I thought,‘We could do this 
same thing, I could get a song out of them, 
and it would give them a powerful artifact 
(a recorded CD) to go away with.’ 


song about why they might be incredibly 
angry, they really sit with their anger, 
analyze it and dont have to act out on it. 
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VL: Rap musie is often criticized as 
misogynistic, and for glorifying violence. 
Are there ways “Rap Lab” addresses these 
aspects of the musie? 

JS: Yeah, we just dont go there. We 
discourage it, and we basically say: 

‘Come on. Thats too easy. This is 
Vermont. It is only true if you make 
it out of your real life.' 

VL: How do you think“Rap Lab” 
most affects these teens? 

JS: These are kids that oftentimes 
receive no praise. They are failing 
school. You meet them and they are 
very armored. When they get in the 
studio, have the headphones on and 
are starting to work with the musie, I 
swear, they are like 8 inches taller. Their 
self-esteem meter goes off the charts. 

VL: How many teens have been through 
the program? 

JS: We are probably at around 20 kids, 
but then a lot of their friends come in 
and are part of the process. And then, 
all the kids that went through are kind 
of still doing it, when they come up with 
new songs. So, in some ways, you never 
really graduate. It is sort of, if you want 
to keep doing it, Jay and Eddie will do it 
with you. 

VL: What do you most hope these 
teens take away from“Rap Lab”? 

JS: I dont pretend that because these 
kids have now done a song with me they 
are not going to get in trouble again. 

This is just a tiny moment in their larger 
life. But I hope that this feeds them 
in ways they never thought it could ... 
that it gives them a kind of stabiiity. 

VL: Why do you think rap and hip-hop 
appeal to Vermont teens? 

JS: Boy, you know, I am old enough that 
it baffles me too. For a lot of these kids, it 
is all they listen to. They dress that way. 
This is todays counterculture. # 

Interviewed by James Askew 
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celebrate 


AUGUST 

23*24 
25 26 


STOWE, VT 


A FESTIVAL CELEBRATING LIFE IN 
VERMONT: OUR FOOD, FARMS AND 
FORESTS; OUR DEEP SENSE OF PLACE, 
OUR LOCAL MARKETS AND 
CREATIVE ECONOMIES 

SEE VERMONT LIFE SUMMER ISSUE 
FOR FESTIYAL DETAILS 


YERMONT 
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yermont 


www.VermontVacation.com 

1-800-VERMONT 


Mf Vermont 


TASTE • TOUR • ENJOY 




a Mli suit urnę. 
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A W A R D . W I N nTŃ G . V En M o NT . w I N E S 


Open all Year - 7 days a week 

6308 Shelburne Rd. (Rt. 7) Shelburne, VT 

802-985-8222 www.shelburnevineyard.com 
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ver mont 


By Castle Freeman Jr. 

Illustrated by Willa Koerner 

C onsider the mud. You might as well. In the spring, 
theres little else to be done with it. Sooner or later at 
this time of the year, and for a longer or shorter period, the 
frozen, flinty land melts like a miser s heart and bestows upon 
an ungrateful population our States most burdensome, most 
unwelcome gift of naturę. Most burdensome, most unwelcome 
— and most typical. Other States have snów, and the brief surm 
mer and fali are New Engiands blessing on all its people, but 
mud and the State of Vermont have a particular afhnity, not to be 
discovered elsewhere in the region, or not to anything like 
the same degree. 

All across the rural 
parts of our very rural State, 
the people have an almost 
proprietary relation to their 
vernal mud. They suffer it, 
they deplore it, and yet they 
cleave to it. This thought 
is borne in on me every 
spring as I struggle along in 
my filthy, spattered vehicle, 
wallowing like a great 
automotive hog. Each year I 
sink, I slip, I slide, I flounder 
and flail, I bump and bottom 
out. And each year I ask 
myself,"Where are the pavers?” 

Evidently there is a gene on the civic chromosome of 
Vermont's smaller towns that resists asphalt, much as another 
gene might resist myopia or hair loss. Vermonts affection 
for its unpaved roads has always struck me as noteworthy, 
especially as I have looked around the nation. Down country, 
and to the west, pavement is not only accepted, but embraced. 

It is adored. Driving the States, you find zones that are 
blacktopped so thoroughly, you suspect the authorities must 
have let paving contracts to the PTA, to the local stamp club. 

Even our Yankee neighbors appear to have missed the 
unpaved gene. Secondary roads that in New Hampshire would 
shimmer with macadam subsist in Vermont in their original 
dirt. And this not only in relatively built-up districts, but also 
in sparsely settled ones. I know a road in the wild interior of 
Maine that goes from nowhere to nowhere out in the woods 
for 20 miles, each mile fully paved, as though laid down for 
the traveling convenience of moose and black bear. 



In Vermont, roads far morę frequented than that one 
are allowed to remain in the State of naturę. My own town 
of Newfane is a good example. We have about 64 miles 
of town roads, of which about 15 are paved — less than a 
quarter. That proportion has always seemed to me to invite 
interpretation. What does it meanf* What do our primitive 
roadways indicate about their users, about us? 

One thing they indicate, perhaps, is a certain stubborn 
ambivalence about the idea of progress. That ambivalence is 
visible in Vermont's curiously Split public personality. Our 
State today is famous (or infamous) as a stronghold of 
progressive, liberał politics and social policy. It is that — and 
then, it is something else. To be surę, the State is known for 
its early enactment of environmental regulation through 
Act 250; for its bold legislation allowing civil unions of same- 

sex couples; for its move 
to create a state-funded 
health insurance system. 
Vermonts liberał direction 
is well established. But 
alongside it lies a deep 
conservative groove. The 
State holds tight to its tiny, 
oldTashioned village Stores; 
to its sometimes barely 
viable town schools; and to 
its incorrigible, inconvenient, 
unreconstructed dirt roads. 
There is a contradiction in 
the mind of the State — or 
cali it a division. 

Cali it what you like, Vermonts people are apparently 
untroubled by the tension between progressive and conservative 
that seems to mark the States style. In fact, they re proud of it. And 
so they should be. Everyone proclaims the importance in our lives 
of community, but today community is something praised morę 
widely than it is experienced. Vermonts little country towns are 
communities — the real thing — in ways that their counterparts 
elsewhere seldom any longer are. But a community is a mixed 
afFair, isn't it? Its not a machinę or an economic abstraction. Its 
a living thing, like an individual, with an individual s heart, an 
individuals humanity, but also with an individuals inconsistencies, 
eccentricities and will. Your community doesnt always make sense, 
it can be confining, exasperating, but it holds you up and lets you 
know you re not alone. 

Thats not a bad deal in exchange for occasional sloppy 
driving. Of course, to see things this way, you must take the long 
view. You must consider. Go ahead — it will help pass the time 
as you wait for your neighbor to puli you out of the mud. # 













SPRING IS HERE & THE SAP IS FLOWING 

t/ERMONT IS GEARING UP FOR THIS YEARS MAPLE FESTIUITIES: 

► 2012 VERMONT MAPLE OPEN HOUSE WEEKEND MARCH 24™ & 25™ 

► 2012 VERMONT MAPLE FESTIWAL APRIL 27™-29™ 
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Vermont Hannaford locations 

Barre, Bennington, Bradford, Brandon, Brattleboro, Burlington - —^ ■ 

North Ave, Enosburg Falis, Essex Junction, Middlebury, Milton, 

Morrisville, Rutland, S. Burlington - Dorset St., S. Burlington - 
Shelburne Road, St. Albans, Swanton, and Williston ' v . . 
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SarVi Maz-zj 

Sam Mazza's Farm 

N/ermont 
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Look for the Close to Home 
logo when you shop - it's our 
way of letting you know you're 
supporting local artisans and 
farmers from your state. 


hannaford.com/closetohome 



